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PREFACE. 


T HE Publication of this Work, 
when ſo many of the ſame Na- 


ture have already appear'd in the 


World, may perhaps be thoughe 
impertinent, or at leaſt unnec 


it be genſider'd, that Collections o "His Kind 
are always capable of Improvement; and we 
fatter ourſelves, that the great Variety and 
Excellency of the Materials, whereof the fol- 
iowing Work conſiſts, will give it a Prefe- 
rence to all that have gone before ic, and be 
2 ſufficient Apology eg it to the 
Publick. 

There is one Particular in which other 
Works of this Nature are univerſally defi- 
cient, "and which therefore renders our pre- 
ſent Undertaking the more valuable and wor- 
thy of Encouragement; I mean that Branch 
of it which relates to the Education of the 
Fair Sex, for whoſe Uſe and Benefit the 
Whole is calculated and intended. We meet 
with Plenty of Books that tzach them the Art 
of Cookery, Paſtry, Picking, and ſeveral 

A others, 
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others, which they may have occaſion to 
practiſe when they come to Years of Matu- 
rity, and have the Care of providing for a 
Family; but none of them lay down Rules 
and Inſtructions for a Governeſs to train up 
her httle Pupils, or point out the Studies and 
Employments that-are proper for their ten- 
der Minds. 'T his we have endeavour'd to do 
at the Beginning of our Undertaking; and 
in tw of the moſt material Articles we have 
ven them ſuch Aſſiſtance as cannot be had 
. Books we are ſpeaking of: For 
where will young Ladies find ſuch an eaſy 
and familiar Introduction to the Arts of Mi- 
ting. and. Arithmetic, and ſo particularly 
adapted to, their Service, as is laid before 
them in the following Sheets? And yet 
theſe are. Qualifications extremely uſeful in 
every Station of Life, eſpecially to thoſe 
who have the Management of Families, and 
the Regulation of domeſtic Expences, 
As for the Collection of Receipts in 
Cookery, Paſtry, Sc. many of them are O- 


* riginals, procured from Perſons eminent in 


their Profeſſions, and the reſt are taken from 
the beſt and moſt approved Authors. The 
ſame may be ſaid of rhe Recipes in Phyfic 
and Syrgery;z and as in Cookery we have en- 
deavour'd to pleaſe all Palates by ſetting 
down ſeveral Ways of dreſſing the ſame Sort 
of Food, fo in Hic the Reader will often 
| find 
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ind various Preſcriptions for the ſame Diſ- 
t:mper, ſome being moſt agreeable to one 
Conſtitation, and ſome to another, 

The Directions relating to the copying of 
Prints or Drawings, the preparing of all 
Sorts of Colours, and painting upon Glaſs; 
and the Floriſt's Kalendar, ſnewing what is 
neceflary to be done in the Flower: Garden 
throughout the Lear; both theſe Parts, we 
will venture to ſay, of the following Work 
are curious and valuable, and cannot fail of 
being acceptable to ſuch of our Readers as 
kave a Taſte for thoſe polite and innocent 
Amuſements. Fad 2 

The ſmall Collection of Letters, ſome of 
em Originals, is intended to give young La- 
dies an Idea of the Epiſtolary Stile and Man- 
ner of Writing, which ſhould be perſpicuous, 
eaſy, and unaffected. As to the Dictionany 
which follows theſe Letters, it may be of 
Service to thoſe who would improve their 
Language; but a great deal of Caution and 
Judgment ſhould be uſed in the Choice of 
Words, for fear of falling into Improprietics 
and Miſapplications. 

At the Cloſe of this Work our fair Rea- 
ders will find ſome excellent Admonitions 
and Iaſtructions reſpecting their Duty to- 
wards God and towards their Neighbours, 
An carly Piety and Zeal for Religion, toge- 
ther with the Practice of Humility, Charity, 

A 2 and 
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and other Chriſtian and Moral Virtues, are 


recommended to them in the ſtrongeſt Man- 
ner, The Social and Relative Duties are 


like wiſe ſet before them in the cleareſt Light, 


the Diſcharge whereof will make them 
thining Examples to the World, render them 
truly amiable, and o mmand a juſt Reſpec̃t 
and Eſteem, when all the ſhort-hv'd Beau- 
ties of a Face ſhall wither and decay. 

Upon the whole, though we have not the 
Vanity to pretend that our preſent Under- 
taking is entirely free from Imperfections, 
yet we are perſuaded it will be of more real 
Service to the Fair Sex than any Book of 
the fame Kind that has hitherto been offer'd 
to the Publick. However, be its Merit 
what it will, we fubmit it to the Reader's 
Judgment, hoping that the good Intentions 
of its Editors will entitle it to a candid 
partial Reception, 
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INCE the Education of the Fair Sex is a Conroy 
x of the laſt Importance, and a Charge on which their 
future Hafpineſt or Misfortune very much depends, wwe 
Hatter ourſelves that the following Callectian (which ave 
beg Leave to Shelter under the Umbrage of your Patronage 
and Protection) will contribute, in ſome Meaſure, towards 
your Enfe and Succeſs in fo laborious and laudable an Eis- 
floyment. | | 
Yau are wery ſenſible, Lavies, that Children are like 
precious Diamonds, <which (tho" they bring innate Per- 
feRtions ol ng with ther: into the World) at firſt lie buricd 
under a reugh and unpolijhed Forin, and the more valuc- 
tle the Jewel, the more Art and Judgment is requiſite ta 
make it fbine in its full Lure. 8! 
A natural Vivacity and ſprightly Genius, therefore, æuill 
ewnil but little, without ſ.me prudent Guide ts dire and 
* | inpro ve 
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improve them. The moſt beautiful Garden will ſoon grow 
wild and irregular, ſoon loſe its original Uniformity and 
Perfection. without ſome ſtilſul Hand to dreſs and prune it. 

Our Minds as well as our Bodies are eaſily diſtorted, 
end turn d out of their proper Biaſs. The Faculties of the 
Soul, thy" naturally good, very often degenerate, and Vice 
as we'll as Virtue may by Application be acquired. | 

The young Lady that is ſo unhappy as to receive hir 
r Infirudtions from an unſbilful Tracher, is farther from © 
Improvement than if {be had ncuer began; becauſe all the © 
Jalje Steps foe has taken muſt be firſt correctaa, before ſhe can 

ow @ Level æuith her who never learnt at all: As 
the Traveller, when he has loft his Road, is farther from 
bi, Journey End than if he had never ſet out, very 
often is obig d to return to the Place from whence he came, 
to get within his Knowleage. * 

Il Habits are wery ſeon contracted, and the moſt difficuit. | 
Things in Nature (when acquir'd) to be remov'd. Miſ- 
tales in Education, like Errors of the firſt. Concoftion, . © 
carry too often an incorrigible Taint along with them, and | 
are apt to have too ſtrong an Influence over us - thro) the 
«whole Comrſe of our Lives. 

A. young and tender Plant, thi" ſtrait at firſt, vill 
enfily bend, and grow irregular beyond Recovery, if too 
long neglected; u hilſi another as young, tho" naturally 
crooked, may, by due Care, and flow Degrees, be brought to 
11 proper Shape. 

Much, ind:cd, may be ſaid in reſpect to the different 
Air and Climate of the Country in which. Children are 
breught up, and 'tis certain the natural Influence they 
jantly hawe over their Genius, as avell as Confiitation, is 
tos proverful to be conguer d by the moſt accurate Tracher. 
But as cur Britiſh Yeuth are fo happily fituated, neither 
tos near, ar tos diſtant from the Sun, 1 ſhall not trouble 
you here with. the ill Conſequences that attend the two 


"Extremes. 


"Tis without doubt one of the greatiſ Bl. ings of human 
Lift, to be bern in thoſe Parts of the World where Wiſdom 
and Learning flouriſh. However, it muſt be mn 

there 
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there are too many illiterate Perſons our own Na- 
tives, who are but one Degree above the Brutes, and ex- 
attly anſiber Mr. Dryden's beautifut Character of a Coun+ 


try Clown. 


He trudg'd along, unknowing what he ſought, 
And whiſtled as he went, for want of Thought. 


We riſe above one another in the Efleen 3 
different Degrees of Perfection, proper tion d to the Want 
. Education. Nature has drawn 
our Out- lines, but tis Art that muſt touch us up to an El:- 
gancy; and there are but frw Pieces among us, that are 
perfectly finiſd d. We have not all Capacities alike, and 
our Temper and Gemus are as various as owr Featurer. 

The Oeconomy therefore of a wiſe and prudent Miftrefs 
is in nothing more conſpicuous. than in her Demonſtrations 
of Indulgence nnd Reſentment, propertion'd to the naturat 
Daulneſs or Vivacity of thoſe under her Dire ation. | 

By this prudent Penetration, the Sprightly and Aftive are 
kept within due Bounds, and the Slow and leſs Comprebenſooe 
w ways frighten'd or diſcourag d. Without it, they, 
whoſe Capacities are ſuſceptible of any Impreſions, are as, 
by a partial Encouragement, to ſpend their Fire too ſoon, 
and are, like early Fruit, in great Danger of being bla 
before they are ripe ; whift the Heavy and Inattrue, by a 
7 rigorous and ſeyere Correction, tate an Antipathy to 
Learning, and are only harden'd and confirm'd in their 
Stupidity. 

After theſe hu curſory RefleFions, grue us Leave, La- 
MES to recommend to your Peruſal the follwing Iuſ ucti- 
ors for the better Regulation af your fur Conduct, which as 
they are the Sum and u>ſtance of an univerſally admir"d 
Treatiſe on the Subject h:fore us, ave flatter ourſelves 
they'll be accepted in good part, and look'd upon as no tri- 
nal e impertinent Aaditi n. ' 

i. Without any further Apology therefore, in the fit 


ace, be fare to fludy well the Conflitation and Genius of 


vour fair Pupils. 


2. Folios Nature, and toms eafily and patiently. > 
3. Suffer 
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3. Suffer no Servants to terrify them euith Stories v 
Chofts and Geblrrs, f 

4. Uſe no minſlrous Fictiont to divert them with, but 
either ſome ſhort ingenious Fables or real Stories, 


5. Give them a fine pleafing Idea of Good, and an ugly | 


and frightful ine of Evil, 

6, Keep them to a good and natural Regimen of Diet. 

7. Obſerve ftriftly the little Seeds of Reaſin in them, 
end cultivate the firſt Appearances of it with the utmoji 
Diligence and Application. 

8. Watch over their childiſb Paſſions and Progudices, 
and labour to cure them æuitb all the Saucetuſi imaginable, 

9. Never uſe any little diſſembling Arts, either to pa- 
eify them, or to perſuade them to any Thing that cu would 
have them do 


10. Engage them to be in love with Openneſs in all 
their Ats and Words, and fail not to infiil into them au 
Abhorrence of all ſerpentine Wit, 

11. If they be briſk witty Children, do not applaud 
them too much, 

12. If they be dull heavy Children, never diſcourage 
#hem at all, 

13 Seem not to admire their Wit, but rather fludy by 
all Means to refiify their Tudgments. 

14. Endeavour to fortify their Reaſon early, and be 
fure to avoid the inflaming of their Imaginations. 

15. Uſe them to put little Queſtions to you, and give 
them as proper and ſhort Anſwers as poſſibly you can. 

16. Put Queſtions yourſelves to them, as it wwere in play, 
and encourage them to anſwer you. 

17. Slip no Occafion to fore-arm them well againſt 
the Vanity of preſuming and pretending, 

18. Infinuate into them the Principles of Pulitensſs, true 
Modify, and Chriſtian Humility. 

19. Permit them not to mimick Perſons, nor pleaſe th: 
with ridiculing Things. 

20. Let them have no bad Examples to converſe with, 
either among Servants, or among their Companions and 
Play-fellows. 

| 21, Try 
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21. Try by all Means to make them in love bee with 
Perſons e Honour and Virtue, and propoſe fuch to their J- 
mitation, in the moſt grateful Manner. 2 

22. P:fore al Thing inculcate to them that moſt 
honorable Duty and Virtue of Sincerity. 

23. Be fure tr poſſeſi them with the Baſeneſs and Vile 
uels of telling a Lye on any . 

= Make them ſenfible of the great Evil and Dan- 
£7 of Corvaraice, | ' 

25. Fail not to make them ſee the Wrakneſs of many 
Il 15, it Arts and Mwiners, that they be not unarwares 
corraptes or brgwP " by them. p 

2 Shew them the Unrinlonobleneſs and Deformity of 
Rage and Anger. m4 

27. Tee h fore thr 2 cue «21 F xceſſes of all the 
roug hey Pa {ts ns tt #7 v:0f1 ugly "apes you Can. 

28. Ser ai brfore 112m the foi Tranſports of the 
[oft -r Paſſions, to be laugh at by them. | 

20 Br Age in eb{oromng the firft Appearances of 
Fl in them, and do a that in you lies to check the 
dery Buadings of Vice and Folly. 

30. Stuay well the Rules of indirect Inflruftion, and 
f them ſolidly on every Occafion. 

31. Acquaint them in the mojt pleaſant and infinuating 
Manner, with the hiſtorical Parts of the ſacred Scriptures ; 
nor (ct it feem thiir Leſſon, but their Recreation. 

32. Infiil into them, in like Manner, the Principles of 
true Religion, according to their Capacities, in the muſi 


familiar and diverting Way. 


33. Give them, or rather dau from them, ſolid and plain 
Pro:fs of the Diſtinfion between Soul and Body 3 of the 
Exiſtence and Spirituality of God ; of his Attributes and 
Perſ«ftions ; of the Creation of the World; of the Souls 
Immortality ; of the Origin and Nature of Sin; of the Ne» 
City of Grace; of the nant in Chriſt; and of future 
Rewards and Pum/oments. | 

74. Set before them the Goſpel in its Simplicity and 
Purity, and the great Examples of Antiquity without the 
(raft Deluſion. 

"38. Fence 
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38. Fence them prudently againſt Superſtition, and th: 
22 and Corruptions that are every where crept into 
cligiom. 

36. Explain to them the Nature and Obligation of the 
Baptiſmal Vow. | 

37. Prepare them in the beſt Manner for Confirmation. 

38. Animate and inſtruct them for the Holy Communion. 

39. Particularly inform them in the Duties of a ſingle 
and married State. af 

40. Tutor them in ol that relates to Marriage, as an 
holy Ordinance of Gad, for the forming of Saints. 

41. Teach them with all Gentleneſs ta remark the ſc- 
weral Faults ond Miſtakes, which are by Women of ad! 
Ranks commonly committed in their Conduct of Life, and 
Brus they are to guard themſelves ageinft them. 

42. Make them acquainted, if they be to live at Court, 
with the Miſtakes in Life there committed, and the pro- 
per Duties that wwill be requir'd of them in ſuch a State. 

43. Let them be prepar d for the Dutics and Employ- 
ments of a City Life, if their Lot ſhould be among the 


4. 
44- See they be inform'd aright in all that belongs more 
renrly to a Country Life, if they be likely to live at a 
Diſtance from City and Court, 

45. Diſcreetly check their longing Defires after Things 
pleaſant, and uſe them to frequent Diſappointments, 

46. Infra them thoroughly in the general Principle: 
and Rules of Juſtice and Equity, and accufiom them right!y 
to apply them. 

47. Shew them wherein the true Wit and true De- 
corum di confiſt, and hou; to diſtinguiſh them from the 
counterfeit and affetted. 

48. Make them under ſtamd the true ond falſe Mad ſty, 
and the Danger of being impri'd on by This, under the 
Maſe of That. 

9. Take care to ferce them againſi the Perils of Cu- 
riefity, and eſpecially againſt all ſuperflitions Enquiries 
concerning what is future. 


50. Fut 


gto 


an: 


an 
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the $50. Put them upon the Exerciſe and Practice of Rel. N 
ric gion and Virtue, in fuch Inſtances as their Under landing | 

and Age are capable of. 
he 51. Let them be inſtructed to do every Thing ſcaſonal ly | 
| and in order. 4 
mn, 32. Whatever they are ſet to dv, let them fludy to 4b | 
Dr. it well, peaceably, and guictly. | 
gle 53. Teach thim to'i improve every Thing, that nothing 

may be loft or waſted. 
an 54. Permit them not to hurry themſelves abcut any 

Thing. 


55. Let them always be employ'd about what i is either 
profitable or neceſſary. 


56. Let nothing of æubat is committed to their Care be 
frriÞ d thro'. their Neglect. 
57. Let them cat deliberately, chew well, drink in mo- 
derate Prat ortions, and at 1 Times in the Middle of 
a Meal, rutber than once lar #3: hn ue 
58. Lot not their Appetites fore d with Wines, Pickles; 
or Sauces. 
59. Let them nat eat or drink preſently after E. xerciſe 


er when they. art hot; no- tet them uſe Exerciſe uber" of 
Body or Mind too fon a after a Meal. | 


60. Lot them uſe Exerciſe in the e ee 
« rele bifore Diner, and alſo in the Evening befor 
Supper. | 

61. Let e phos Meir dies Paucy in their Nut- 


tons, but always r ferure Decency ; never let them luv. 
lent at them, or continue them too 


62. Uſe them te riſe betimes X 1 and ſet 
before them, in the moſt "inning and eaſy Manner, an 
Order for the whole t /a as it may not appear te 
be a Taſk impoſed," bat ao af a delightful Improvement 
of Time. 

63. Sewectly remanſirate to them how abſurd it is far 
an immortal Spirit, of an Heavenly Original, to be a 
Drudge in the air , the Body, or to 50 dun into 
the Earth and us Pleajures, | 

64. Repreſent 9 


DEDICATION, 


64. Repreſent to them the noble Simplicity of the A. 
cients in their Habits, in their Food, and in their Manner. 

65. Endeavour to inſpire them with a prudent Negle# 
of their outward Sekues, and of all Things without. 

66. Let them be acquainted with the true Value of 
Things, and the Subordination that there is both in Na- 
ture and Grace. | 
2 67. Let them learn the 45 of being duly ſerv'd ; ard 

perfectly inſtructed in the Rules of Chriftian Occonomy. 

68. Tak them to diflinguiſh the Orders, Compoſition:, 
Ornaments and Beauties of the Mind, and to give tun 
their due place with refpe to thoſe of the Body, to which 
they are ſo vaſtly ſuperior. . 
69. Give tounderftand how every outward Beau; 
proceeds from an inward Order and Harmony, and fhew 
them withal how both the inward and outward Beauties 
may be advanced by a proper Mat hod. : 

70. See they be well furniſo'd with the true Maxim, 
of Nobility and Honeur, and be ſufficiently babifuated to 
&:ftinguiſh them from the falſe ones. 


When Wiſdom, Ladies, has thus, thro' your prudent 
Jnftrudtions, enter d into the Hearts of your young Pupilr, 
and Knowledge is render d pleaſant ta their Souls, Di/- 
eretien ſhall preſerve them, and Underſtenging teep ther: 
#hro' the whole Courſe of their Lives. 

. That this may be the bapfy Lot of all thoſe who are 
bereafter foall be intrufted to your Care and Cundact, are 
the fincere Wiſnes of, | | 


Lots, 
Your moſt obedient 


' The EDITORS. 


RS, 
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Some MtscEeLLANEOUS 


REFLECTIONS 


ON THE 
EpucaTion of the FAIR SEX, 


From their EARLIEST InrFaxcy 
To their 


PERrrer MaTurITY, and SETTLEMENT 
in a MARRIED STATE, 


By way of INTRODUCTION, 


HE Ancients were very much divided in 

their Opinions with reſpect to the Age 
wherein Children ſhould firſt begin to 
learn, Some were for deferring their En- 
trance upon any Study whatſoever till their 
ſeventh Year ; inſiſting that, till then, they have not 
a luſhcient Extent of Mind to receive ſuch Inſtructions 
as would be neceſſary for them, and are too weak to 
undergo the. Toils and Fatigues of a ſerious Appli- 
cation. 

The celebrated Chry/itpms, however, and Puintilian 
after him, were of a quite different Opinion. They 
both allow'd, indeed, that Infants ſhould be for three 
Years under the immediate Care and Inſpection of 
their Nurſes ; but then they inſiſted that ſuch Nurſes 
ſhould uſe their beſt Endeavours to form the Manners 
even of thoſe tender tes check the firſt 2 
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of the Paſſions, which begin to diſcover themſelves at 
that Age, and inſenfibly increaſe upon them, if ne: 
ſtifled in their Birth. And if Children ſo very young 
are capable of being improved in regard to their Man- 
ners, what Reaſons can fairly be aſſigned why they 
ſhould not be equally ſuſceptible of Inſtruction with 
reſpect to their Learning? They muſt be employ d 
about ſomething as ſoon as they can ſpeak, and why 
may not ſome little Books be render'd as agreeable 
Amuſements to them, as their Play-things ? They ac- 
knowledged, tis true, that it was not to be expected 
they ſhould make any great Improvements, but why 
ſhould the leaſt be deſpiſed? Why ſhould not au Ad. 
vantage be taken of theſe firſt Seeds of Knowledge, 
though ever ſo inconſiderable ? Their firſt Years ſhould 
never be totally loſt, eipecially ſince nothing but a lit- 
tle Memory (a Faculty which they are not without) 
15 required for the Foundation of their Studies. 
Another Advantage ariſing from this Practice is, that 
it gives an Inclination or Bent to Childrens Minds, ha- 
bituates them to ſome Sort of Diſcipline, makes them 
more tractable and ſubmiſſive, and prevents them from 
a too reftleſs Activity, which often proves as prejudi- 
cial to the Health of the Body, as to the Improve- 
ment of the Mind. There is a third may be added, 
of equal Importance with the former; and that is, 
Children are endued by Nature with a ſtrong Curioſity 
for every new Object that 15 NIN to their View; 
they learn, with all the Eaſe imaginable, a vaſt Va- 
riety of Particulars, to which they lend an attentive 
Ear; and are very ambitious of imitating not only the 
Manners, but the Diſcourſes of ſuch as are more ad- 
vanced in Vears. By not duly cultivating therefore 
theſe dawning Minds, we reject all thoſe happy Pre- 
parations, with which they were inform'd at their very 
Birth ; and oblige them. (fince Nature can never be in- 
active) to turn thoſe inherent Propenſions towards wha 
is Evil, which were intended to render their Way 
gmooth and eaſy to that which is Good. 
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As the Complexions, however, of little Children are 
doubtleſs very feeble, and as the 'Texture of their Or- 
gans is very ſoft and delicate, peculiar Care mult be 
taken not to over-ſtrain them. The Application, 
therefore, that we require from them mult never be 
100 vigorous or intenſe. The Learning that is recom- 
mended to them muſt be a Diverſion, not a Fatigue: 
an Amuſement, not a ſerious Occupation. Children 
may be entertain'd with a Variety of inſtruftive aud 
2zreeable Stories, but then they muſt be ſhort and un- 
connected: They may be aſk d little Queſtions ſuita- 
ble to their Years, and by the artful Manner of pro- 
poſing them the Anſwers may be imperceptibly ſug- 
geſted to them: They ſhould be indulged the Notion 
that their Anſwers were the Reſult of their own Ge- 
nius, in order to inſpire them with a Love for Learn- 
ing: They ſhould be commended too at Sea- 
ſons, thereby to animate them to a laudable Emula- 
tion; but then that Applauſe muſt be given with Judg- 
ment and Precaution, leſt it ſhould blow them up wich 
too much Vanity and Self-conceit. 

Having thus ſtated the Age in which little Miſſes 
may begin to learn, we (hall in the next place examine 
what Kinds of Study they may and ought to purſue 
from three Years of Age to their ſixth or ſeventh, at 
which Time they are generally ſent to ſome publick 
Boarding-School. | 

The firſt Care then of a judicious Governeſs ſeems 
to be the Inſtruction of her little Pupils in the Art of 
Reading : For this is an Article of the laſt Importance 
to them; fince their Books keep them properly em- 
ploy'd, make them curious and inquiſitive, and inftil 
into their tender Minds, in the moſt agreeable Man- 
ner, a vaſt Variety of more juſt and uſefub Ideas, than 
thoſe they would imbibe, were they left to Chance, and 
wholly neglected in their Childhood, 

All poſſible Care, however, ſhould be taken, that 
Children may be no ways ruffled, or put out of 'Tem- 
per, whilſt they are thus - to read: For if they 

2 are 
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are once chagrin'd at that Age, they too often enter 
tain a Diſguſt their whole Lives after for every thing 
that bears but the Name of Study. The artful Inſtructreſs, 
thereſore, muſt be peculiarly careful that their Reading 
at firſt may be no more to them than a pleaſing Paſtime, 
and agreeable Amuſement. 

Inſtead of pucting into their Hands ſuch Books as 
are throughout beyond their little Capacities, it would, 
in my Opinion, be much better to amuſe them at firſt 
with only a few ſeparate Letters, which, by inſenſible 
Degrees, they will learn to name, and put together, 

Various Methods have been contrived to anſwer 
this valuable End. Some have cauſed Pieces of Ivory. 
to be cut in the Shape of Letters; others have wrote 
them neatly on Cards ; ſome have contrived a Sort of 
Dice, on the Faces whereof the Alphabet has been 


properly diſpoſed : Others have recommended to the 


Publick a New Method of teaching little Children to 
read, call d the Typographical Scrutore, which is a Ta- 
ble, or Board much longer than broad, on which is 
F-iten'd a Kind of Shelf, with three or four Rows of 
title Boxes, wherein are depoſited the various Sounds 
contain'd in the Langaage they are learning, which 
are expreſe'd either by ſingle or compound Character; 
upen a like Number of Cards. Each Box has its par- 
ticular Title, to denote the particular Letters that are 
in it. The young Pupil ranges on a Table the Sounds 
of ſuch Words as are aſk'd her, by collecting them 
out of their reſpective Boxes, as Frinters do their Let- 
ters out of their Caſes ;. for which Reaſons it bears the 
Denomination above-mention'd. 

But of all the Inventions hithesto found out for this 
Purpoſe, no one ſeems preferable to That ef a SETT 
of SQUARES lately publiſh'd by Mr. Robinſon on 
Ludgate-Hil!, and to · be fold at moſt of the Pampilet- 
Shops in Town and Country ; the various Uſes where- 
of are fully ſet forth and explain'd in a little Boos 
given gratis along with it. This laſt Artifice, to cheat 
Children into their Reading, beſides many other Ad- 


var tage: 
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vantages, has one which to me appears of no ſmall 


ng Importance ; and that is, 1t is as entertaining as it 15 - 
ſs, inſtructive, and at the fame time has no Air of Study 
ng in it to create the leaſt Diſguſt. | 

ne, But to return te our Directions. When a Miſs firſt 


begins to learn to read, her Governeſs ſhould explain, 
as in a diſtin though compendious Manner, all ſuch 


Id, Terms as are new to her young Pupil, and collect 
irſt choſe which are moſt familiar to her, and frequently 
ble made uſe of in common Converſation ; ſuch as Day, 
A Night, Sun, Moon, Stars, Fire, Water, Air, Earth, 


Bread, Beer, Wine, Oil, Beef, Mutton, Veal, Lamb, 
Linen, N sollen, &c. And theſe, and all other Words 
of the like Nature, ſhould be explain'd to her, after 
the moſt familiar Manner, in order to enlarge her 

Ideas. | 
When her little Pupil is able to join Words toge- 
ther, ſome ſhort Sentences, containing ſome little 
Scripture-Story, ſhould be given her to read; ſuch as 
thele— ** Cain, envying his Brother Abel for his Vir- 
** tues, determines to fa him.“ Here the Gover- 
neſs explains, Who Cain and Abel were, what is meant 
by Frvying, and what Grounds Cain had for being jea- 
lous of his Brother.— * The whole Race of Mankind 
being grown wicked beyond all Meaſure, God Al- 
mighty, in his high Diſpleaſure, deſtroys them by 
** a Deluge.” The Governeſs here again obſerves, 
that the Deluge was a mighty Flood, or Body of Wa- 
ters, that cover'd the Face of the whole Earth. 
** N:ah, who was the only righteous Man, ſav'd not 
only his own Life, but the Lives of all his Family, 
by the Aid and Aſſiſtance of a ſpacious Ark.“ Here 
the Inſtructreſs informs her attentive Pupil who Noab 
was, and that the Ark which he built was in the Form 
ot a Trunk; that it was of a much greater Length 
than Breadth, and that it was cover'd at the Top. 
God, to make Trial of the Faith and Obedience of 
his Servant Abraham, commanded him to ſacrifice 
„his ouly Son 1/aac, but prevents hun from the Exe- 
B 3 cution 
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«- cntion of it, as his Hand was lifted up to ſtrike the 
Blow.“ Here the Child is told who Abraham and 
| | Iſaac were, and every other Circumſtance of the af- 
| | fecting Story. In theſe, and all little Hiſtories of 
| che like inſtructive Nature, the young Pupil muſt have 
| all ſuch Words as are new to her clearly explain'd ; 
fl and for her farther Improvement her Govemeſs ſhould, 
| whilſt ſhe is making ſuch occaſional Explications, inter 
weave them with ſuch curſory Hints, as may inſpirc 
her with an Averſion to Vice and a Love for Virtue. 

1 Here it is to be obſerved, that all ſuch little Books 
| as are made uſe of for this laudable Purpoſe, ſhould, n 
i poſſible, be embelliſh'd with Sculptures. Engraving 6 


is an excellent Invention. Figures, or Pictures, ftrike 6 
| the Imagination of Children, and the Ideas of them 
i fink deep into their Memories. This Art may proper- G 


l Iz be ſtiled the Writing for the Ignorant. It were much 
if to be wiſh'd, that we had a greater Number of little 
Books than we have, adorn'd with Cuts; and that all 
of them were deſign d and engraved by the ableii 
= Artiſts; for then they would pleaſe much more, would 
it catch the Eye ſooner, and by that means make a. 
ſtronger Impreſſion upon the Mind. 
. Whilſt they are thus taught to read, they ſhould be 
accuſtom'd to pronounce the ſeveral Vowels and Con- 
ſonants exactly, and acquainted with their various 
Sounds or Powers. Then they ſhould be taught to lay 
a proper Emphaſis, or Streſs, on ſuch particular Words 
as require it. They ſhould be inſtructed betimes like- 
wiſe to make their due Pauſes, according as the Punctu- 
ation varies. In a word, they ought to be told. how 
to ſound or pronounce their Words with Grace, Per- 
Jpicuity,. and Exactneſs; and in order thereto all ima- 
ginable Care: ſhould be taken to hahituate them to a 
natural Tone of. Voice, and to avoid a kind of Chant- 
ing, Which is a Ouſtom too common amongſt Children, 
and which, if not check'd at the very Beginning, 1s 
too often retain'd by them as long as they hve. 

The young Pupil being thus far inſtructed, it will 

be 
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he proper for her, in the next place, to be taught to 
write legibly and correctly, without any Errors in point 
of Orthography. | ; 

And here her Writing-Maſter muſt take particular 
Care not to ſupply her with any idle nonſenſical Copies, 
but ſach as contain ſome Rule of Life, or: ſome Maxim 
that inculcates Virtue: For what is taught Children m 
their Infancy makes a very ſtrong Impreſſion on their. 
Memories, adheres to them till they grow in Years, 
2nd has a perpetual Influence on their Manners. | 

This Branch, however, of Female Education is too 
much neglected. Tis ſhameful, (ſays the Arch- 
*« biſhop of Cambray), but too common, to meet with 
Women of very good Senſe, who are notwithſtand- 
ing unable to pronounce thein Words with any tole- 
rable Propriety and Grace. Theſe ſhall either he- 
++ ftate, or read with. a ſinging Tone; whereas they 
** ought to ſound their Words in a plain and natural, 
but at the ſame time a ſteady Voice: Theſe like- 
„ wiſe, for the generality, are more defective in their 
Spelling. This Ignorance, indeed, being almoſt 
* univerſal in the Sex, ought not to reflect a Diſho- 
** nour on it, or be imputed to them for a Crime: But 
** ſtil, ſhould not Parents or Governeſſes uſe their ear- 
ly Endeavours to take away even the leaſt Oceaſion 
'* for Reproach on this ſcore, by teaching them to 
*« {pell and pronounce correctly? 

And this would be no difficult Taſk, if they have 
hut a tranſient Idea of the Eng/zh Grammar; if they 
can hut diſtinguiſh the ſeveral Parts of Speech, and 
underſtand aright their proper Pauſes: And for their 
i\uthcient Improvement in theſe- Particulars, they will 
1nd at the-Cloſe of this preſent Undertaking, a very 
proper Aid and Aſſiſtance, to which we refer them. 

There is one Accompliſhment more which young 
Ladies ſhould be acquainted with by that time they are 
leven Years of Age; and that is, the Art of Numbers. . 
The four fundamental Rules of Arithmetick will be 
us: only uſeful to them, but even neceſſary to 2 

em 
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| them for the due Diſcharge of thoſe Duties which we 
F ſhall treat of hereafter, and ſtrenuouſly recommend to 
their future Practice. 

| And that no Helps of any Kind for their Improve. 
| ment may be wanting, they wall find in the ſubſequent 
| Pages ſuch a comprehenſive though compendious 
Syſtem of Arithmetick, as will ſuffic'ently anſwer all 
| the Ends before-mention'd. 


| 
| 'Tis now Time to examine what Studies will bel * 
kt ſuit young Maidens in a more advanced Age th 


/# And, in the firſt place, ſome Part © every Day ni 
| Mould be devoted to the Study of Geography. V 


Young Ladies will find this an Amuſement, rather 
than a Study, if thoſe who inſtruct them are but able F 
to enliven it with ſhort agreeable Hiſtories, and ſuch th 


curious Events as relate to the ſeveral Cities and Coun- tt 
is an ocular Science, and is attainable with abundance ” 
of Eaſe, and in a mort Time. 


| 
| 
q 
| tries through which they travel in Imagination. 'This a 
| 
| 


Next to this they ſhould be initiated in the Know- 1 
ledge of Chronology, in order to render their future Y 


. Study of Hiſtory more inſtructive and entertaining; i 
| and I know of no Accompliſhment more proper than d 
this laſt to adorn the Minds and improve the Morals fi 


of the Fair Se::: For Hiſtory opens a vaſt Field, in 
which they may be as to great Advantage, and 
with the utmoſt Satisfaction to themſelves, for ſeveral 
Years together. 

And here the Order of Time requires, that the ju- 
dicious Inſtructreſs ſhould begin with the ſacred Wri- 
| tings. As the holy Scriptures are the Foundation of 

1 Religion, ſhe muſt make her Pupils perfect in them be- 
" fore any other. This will be of ſingular Service to 
"d them throughout the whole Courſe of their Lives. 

| The Archbiſhop of Cambray and Abbe Fleury have ob- 
| 
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ſerved, that the Study of the ſacred Scriptures is the 
ſareſt and moſt ſolid Method that can be made uſe of, 
in onder to teach Religion thoroughly, and ſo as chat 
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the Impreſſion which it makes on the Mind can never 
be eraſed. 

When the young Pupil is perfect in Sacred Hiſtory, - 
ſhe muſt proceed to that which is call'd Profane ; and 
begin with that of Greece, under which Denomination 
1s comprehended all Ancient Hiſtory. This muſt be 
ſollow'd by that of the Romans, which abounds more 
than any other Hiſtories with mighty Events and il- 
luſtrious Examples: And amongſt the great Number 
that have been publiſh'd, there are none, in my Opi- 
nion, preferable to thoſe of the late juſtly admired . 
Mr. Echard and Rollin. 

After the young Pupils have learnt all this Series ot 
ancient Hiſtory, they will naturally proceed to that of 
their native Country, which muſt of neceſſity engage 
their Attention more ſtrongly than any other, as it 1s 
a perfect Shame to be ignorant of domeſtic Tranſ- 
tions. 

This Study of Hiſtory does not require ſo much 
Time and Pains as may poſſibly be imagined. Some 
young Ladies have been known to make a prodigious 
Progreſs in it within the Compaſs of Twelve Months, 
Now what Advantages may they not reap hereafter 
from this Study, when they come to be ſettled in the 
World; fince it will furniſh them with a ſerious Occu- 
pation, and hinder them from trifling away their Time 
in either Viſits, which for the moſt part are irkſome 
aud tedious ,. or in taſteleſs or inſignificant Converſa- 
tions; or in Amuſements ſtill more frivolous, for want 
of better Employment? How wide is the Difference 
between one Party of Ladies, who are aſſembled to- 
gether for no other Purpoſe than to play for a Winter's 
Evening at Ombre or Piguet ; and another, who are 
regularly met to employ themſelves for the ſame 
Number of Hours in Needle-work, during which 
ume they read, in their Turns, ſome ſuch inſtructive. 
ang entertaining Piece as gives Riſe to Reflections, 
whereon every one paſſes her Judgment with ſuch Mo- 
wity and Reſervedneſs as becomes the Fair Sex? on 

there 
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there are ſuch Parties as theſe laſt mention'd is very 
well known. Now we leave the impartial Reader to 
determine which of the two may lay the beit Claim to 
good Senſe, ſolid Judgment, and a polite Taſte; which 
of the two ſpend their Time in the moſt rational Man- 
ner, and are happy in a real Joy, unallay'd with ei- 
ther Sorrow or Repentance. 

And as I have juſt mention'd Needle-work, I Gall 
here embrace the Opportunity of expatiating a little 
on the Honour which that Employment reflected on 
the Ladies in former Ages. 

We find in Hiſtory, that Alexander, one of the 
greateſt Conquerors that ever was, and Auguſtus, who 
was Sovereign of the Univerſe, never thought them- 
ſelves more agreeably dreſs'd, than when they were 
cloathed with ſuch Veſtments as were wrought for them 
by their Mothers, Wives, or Siſters. Chriſtian Hiſto- 
ry likewiſe furniſhes us with a Variety of Examples 
for our Imitation, which are equally illuſtrious. Ihe 
main Point is to apply this Labour, not in trivial 
Works, but in ſuch as are of real Service. Several 
Ladies by this means procure themſelves every Kind 
of Furniture {at leaſt ſome conſiderable Part of it) for 
which, with the higheſt Juſtice, they meet with uni- 
verſal Applauſe, 

We ſhall now proceed to that important Branch of 


Study which regards their domeſtick Concerns ; by 


which I underſtand thoſe Cares that more immediately 
relate to the interior Government of a Houſe ; to Ex- 
pences for Cloaths, Equipages, and Furniture ; for 
the Education and* rearing of Children, and for the 
Wages and Mainterance of Servants, All this is, 

roperly ſpeaking, the Science of the Female Sex, 

his is the peculiar Employment which Providence 
has aſſign'd them, by way of Inheritance; and for the 
Execution whereof they are naturally better qualified 
than Men are. Tis this makes them truly worthy of 
our higheſt Eſteem and Applauſe, when they are ſo 
happy as to accompliſh all theſe Duties. Ware 46s 

en 
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Men are properly employ'd in the Purſuit of their te- 
ſpective Avocations abroad, it is but reaſonable that 
their Wives ſhould undertake theſe leſſer Cares, theſe 
little Particulars, that would engrols tos much of their 
Huſbands Time, and which might be much more uſe- 
fully employ'd for the Good of the Publick, and the 
Service of their Country. This economical Labour 
is Part of that Aid and Aſſiſtance, which God Almighty 
was pleaſed to procure for Man, when he conferr'd 
on him a female Companion; when he declared that 
it was not good for Man to be alone, and that he would 
n:ake an Help meet for him. 

Now, though this Article has been reſerved for the 
Concluſion, I would not have it, for that Reaſon, be 
conſider'd as the leaſt eſſential: For, in my humble 
Opinion, it is the moſt important of all, Religion only 
excepted. Though a young Lady may not be per- 
fectly ſcill'd in the ſeveral Particulars above-mention'd, 
yet ſhe may be a tender and indulgent Parent ; yet ſhe 
cannot be ignorant of or negligent in any of the Du- 
ties here ſpecified, without being deficient in one of 
her moſt eſſential Obligations. it and Knowledge 
are not ſufficient to conceal ſuch Imperfections, and are 
ſo far from adding a Luſtre to the Fair Sex, that they 
only render them the Objects of Contempt and Ridi- 
cule, 

From what has been here ſaid Mothers ſhould be 
ſenſible, how highly incumbent it is upon them to in- 
ſtrut their Daughters betimes in theſe domettic Con- 
cerns, They themſelves may act as Miſtreſſes and Go- 
verneſſes to them, and give them all the Inſtructions 
that are neceſſary on this Occaſion. 

After they have been taught as much Arithmetick 
as may ſuit their Age and Sex, (and a very moderate 
Proficiency therein will ſerve their Turn) that is to ſay, 
after they have run through the firſt four Rules, they 
then ſhould proceed to the practical Part, and be ſhewn 
te Method of ſtating an Account. In this Manner a 
prudent Mother improves her Children by degrees, 

h and 
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andgives them an Inſight into the moſt minute Pait; 

- culars. She informs them of the various Prices an; 
© Goodneſs of Linens, Stuffs, Silks, Plate, and all othe 
Implements of Houſhold, of what Nature or Kin! 
ſoever. She never goes out to buy any Commodity, 
but ſhe takes them along with her. She informs they 
likewiſe of the Times and Seaſons which are moſt pro 
per for every Purchaſe. She inſtructs them how 0 
make ſuitable Preparations for any publick Entertain. 
ment, and the ſeveral Diſhes that are moſt ſuitable tt 
the various Seaſons. She teaches them how to knoy 
the Value of each particular Piece of Furniture, pro 
per either for a Perſon of Quality or a private Fanii. 
ly. She informs them of every Circumſtance belong. 
ing to Farms, which are the moſt ſubſtantial Poſſefior 
of great Families; in order to keep their Lands in 
good Caſe and Condition, to prevent their being da 
maged, and, if poſſible, improve them. 

But above all, ſhe inſpires a young Lady, who i 
to live in the World, with the Principles of a prudent 
noble Oeconomy, equally diſdaining a ſordid Avaric: 
and a fatal Extra vagance. Tis this Virtue that pre. 
ſerves the Eſtates of great Families, and ſupports then 
with Honour and Dignity ; and 'tis the oppoſite Ex 
treme that proves their Ruin and Diſgrace. 

The Inſtructions proper to be preſcribed by a Mo. 
ther to her Daughter on this Head may be reduce 
into a very narrow Compats. 

In the i place, ſhe muſt teach her to regulate 
her Expences in proportion to her Income, and neve! 
ſuffer herſelf to exceed the Bounds of a decent Oeco- 
nomy, through Cuſtom, or bad Example. 

Secondly, Not to purchaſe any thing of Tradeſmer 
upon Truſt, but to pay for every thing with read 
Money, as ſoon as tis deliver d By this means ihe 
may be well atlured of being ſupplied with the beſt o 
Goods, and at the moſt reaſonable Rates. 

Thirdly, To khabituate herſelf to conſider, that 
the compelling Tradeſmen to wait for the pa 0 
thei 
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their Bills, or Servants for their Wages, is not an 
Indication of an abje& Spirit, bet an abſolute Akt of 
Injuſtice. Tobit takes care to give his Son the fol- 
lowing Leſſon of Inſtruftion : Let not the Wages of any 
Man, who hath wrought for thee, tarry with thee ; but 


give it him cut of hand; for if thou ſerve God, he will 


alſo repay thee. The Scriptures, in ſundry Places, 
ſpeak of ſuch Delays as highly criminal; the Cry 
whereof aſcends the- Throne of God, and draws down 
the Divine Vengeance on the Heads of thoſe who are 
guilty of ſuch cruel Proceedings. | 

Fourthly, To take care that all her Accounts be ſet- 
tled and adjuſted every Month, and, without fail, 
balanced once a Year. 

Fifthly, Never to leave her Family-Concerns to the 
Care and Inſpection of Servants ; fince they are too 
often very thoughtleſs and remiſs, if not abſolutely 
unfaithful. 

Sixthly and laſtly, To ſet apart privately, at the 
Head of the Whole, ſome. little Portion for the Poor: 
For 'tis by Acts of Charity, in proportion to her In- 
come, that every Woman builds her Houſe; but the 
Fooliſh» (that is, ſhe that lends nothing to the Lord) 
pulls it down with her Handi. | 


Having thus run through a Series of Studies and 
Exerciſes proper for young Maidens, I ſhall lay before 
them two beautiful Characters, one of an accompliſh'd 
Virgin, and the other of a compleat Houſewife, as 
ſhining Examples of Virtue and good Manners, by 
way of Concluſion. J 


LAY 
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| 
| 
1 


uk 
CHARACTER 
Of the VirTvovs and ee 


I 
A Lapv of the Firſt Quality: 


As it is artfully introduced at the Cloſe of the 
Twwenty-ſecond Book of the Adventures of 
VELEMACHUs, in a private Conference 
between that young Prince and his Guardian 
Goddeſs MIX ERA, in the Shape of 
MzxTo. 


TELEMACHUS. 


Hould I conceal from you, O my dear Mertor, 

the Love I bear Arntiope, the Daughter of 14-- 
g:eneus, my Heart would confinually upbraid 

me. What 1 feel on her Account is not an amorous 
Frenzy; it is Judgment, it is Eſteem, it is Perſuaſion. 
Ob! how happy ſhould I be in the paſſing my Life 
with her! If ever the Gods reſtore my Father to me, 
and permit me to chuſe a Wife, Anutiope ſhall be the 
Perſon. What in her charms me is her Silence, her 
Modeſty, her Reſervedneſs, her aſſiduous Indultry in 
erabroidering and working of Wool, her Application 
in 
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in managing her Father's Houſe ſince her Mother's 
Death, er Contempt of gaudy Apparel, her over- 
looking her own Beauty. When domencus commands 
her to lead up the Dances of the young Cretan Mai. 
dens to the warbling Flutes, one would take ker for a 
ſmiling Venus, ſhe is attended with ſo many Graces. 
When he carries her to hunt with him in the Foreſt. 
ſhe looks as majeſtic, and is as dextrous at handling” 
the Bow, as Diana amongft her Nymphs ; herſclt 
alone does not know it, while all the World admires 
it. When ſhe enters into the Temples of the Gods, 
and bears the ſacred Offerings on her Head in Baſkets, 
one would think ſhe were the very Deity that inhabits 
the Temple. With what Awe, with what Devotion 
have we ſeen her offer Sacrifices, and avert the Anger 
of the Gods, when ſome Crime was to be expiated,,. 
or ſome dreadful Omen was to be deprecated! In- 
ſhort, when one ſees her with a Company of her Wo- 
men, holding in her Hand a golden Needle, one” 
would think Minerwa's ſelf were deſcended to Earth in- 
a human Form, to infpire Men with curious Arts. She 
chears up others to work ; ſhe renders Labour plea- 
fant to them by the Sweetneſs of her Voice, when: 
ſhe ſings the miraculous Stories of the Gods. She ſur- 
paſſes the moſt exquiſite Painting by hgr delicate Em- 
broideries. Happy the Man whom chearful Hymn 
ſhall unite to her! He will have nothing to fear, but 
to loſe her, and ſurvive her. If another ſhould enj 
her, I ſhould paſs the reſt of my Days in Serrow — 1 
Bitterneſs ; yet I am unwilling to diſcover my Paſſion, . 
either to her or to her Father ; for I think I ought not 
w make a Declaration of it to any but you, till LY 
es, reinſtated on his Throne, gives me his Conſent. 


MenTor. 
Oh, Telanachus! I approve your Choice. Aufi be 
is gentle, plain-hearted, prudent ; her Hands deſpiſe 
not Labour; ſhe foreſces Things at a great Diſtance ;. 
ſhe provides again Contingencies; ſhe knows hew to be 
| C2 filent ;- 
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ſilent ; ſhe acts regularly without a Hurry; ſhe is ever- 
laſtingly employ'd, but never embarraſs'd, becauſe 
ſhe does every thing in due Seaſon ; the good Order 
of her Father's Houſe is her Glory ; it adds a greater 
Luſtre to her than her very Beauty. Though the Care 
of all lies upon her, and ſhe is charged with the Bur- 
den of reproving, refuſing, ſparing, {Things that make 
all other Women hated) ſhe has acquired the Love of 
all the Houſhold ; and this, becauſe they find not in 
her either Paſſion, Conceitedneſs, Levity, or Humour, 
as in other Women, With the ſingle Glance of her 
Eye they know her Meaning, and are afraid to diſ- 
pleaſe her. The Orders ſhe gives are plain; ſhe com- 


proves with Kindneſs, and even amidſt her Reprehen- 
t:ons ſhe finds Room to give Encouragement to do bet- 
ter. Her Father's Heart repoſes itſelf upon her, as a 
Traveller, fainting under the Sun's ſultry Rays, repoſes 
himſelf upon the tender Graſs, beneath a ſhady Tree. 
Axtiape, O Telemachus, is a Treaſure worthy to be 
{ought for, even in the moſt remote Regions : Her Mind 
is never trimm'd, any more than her Body, with vain 
gaudy Ornaments ; her Fancy, though full of Life, 
25 Tei:rain'd by her Diſcretion ; ſhe never ſpeaks but 
when there is an abſolute Occafion ; and when ſhe 
opens her Mouth, ſoft Perſuaſion and genuine Graces 
flow from her Lips. The Moment ſhe begins, every 
body is filent, which throws a baſhful Confuſion into 
. her Face ; ſhe could find in her Heart to ſuppreſs what 
ſhe was about to ſay, when ſhe perceives ſhe is ſo at- 
tentively liſten'd to, You may remember, O Telema- 
chus, when her Father one Day made her come in, 
how ſhe appeared with her Eyes caſt down, cover d 
with a large Veil, and ſpoke no more than juſt enough 
to moderate the Anger of Jdemeneus, who was juſt 
going to inflict a rigorous Puniſhment on one of his 
Slaves. Ar firſt ſhe took part with him in his Trou- 
bles ; then ſhe calm'd him; at laſt ſhe intimated to him 
what might be alledged in Excuſe of the poor Wret, 

an 


mands nn but what may be perform'd ; ſhe re- 
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and without letting the King know that he was tranſ- 
ported beyond due Bounds, ſhe inſpired into him Sen- 
timents of Juſtice and Compaſſion. Thetis, when- the 
| ſooths old Nereut, does not appeaſe with more Sweet - 
neſs the raging Billows. Thus Artiope, without aſ- 
ſuming any Authority, and without taking Advantage 
of her Charms, will one Day manage the Heart of a 
Huſband, as ſhe now touches her Lute, when ſhe 
would draw from it the moſt melting Sounds. Once 
again, I tell you, Telemachus, your Love for her is“ 
well grounded ; the Gops defign her for you ; you 
love her with a rational Aſſection, but you muſt Wait 
till Uly/es grants her to you. I commend you for not. 
having, diſcover d. your Sentiments to her z buc*k now, 
that if you had taken any By-Methods to let her nov 
your Deſigns, ſhe would have rejected them, and ceafed 
to have a Value for you; ſhe will never promiſe her 
ſelf to any one, but will leave herſelf to be diſpoſed 
of by her Father. Sie will never take for her Spouſe. 
a'May that does not fear the Cops, and who docs 
not acquit himſelf of all the Duties that are incumbent 
upon him. Come, let us go, Telemachrs, let us go to 
Ithaca ; there remains now nothing more fer me to dg\ 
but to bring you to your Father, and to put you into 
a Condition to obtain a Bride worthy of the Golden 
Age. Were ſhe a Shepherdeſs on the froſty Mount 
Algidus, as ſhe is the Daughter of the King of Sal.z- 
tum, you would be the happieſt of Men in the Enjoy- 
ment of her. 


Though this beautiful Picture, Ladies, was drawn” 
for your Imitation, by the exquiſite Pencil of the late. 
celebrated Archbiſhop of Cambray ; that which I now 
propoſe to preſent to your View was touch'd up by a 
much abler Hand, and no leſs than the wifeſt of Kings, 
the great Solomen himſelf. | > 
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Praiſe and Properties il 
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| GOOD WIFE. |: 


Prov. XX XT. from Ver. 10. to the End. } 


Verſe 10. HO can find a virtuous Henan, for 5 
I her, Price is far above Rubies. 
11. The Heart of her Huſband doth V 
ſafely truſt in her, ſo that he ſhall have no need of Spoil. 
12. She will do him Good, and not Ewil, all the Days 0 
of her Life. 
13. She ſeeketh Worl and Flax, and worketh willing) 
avith her Hands. 
14. She is like the Merchants Ships, ſhe bringeth her 
Food from ofar. 
15. She riſeth alſo while it is yet Night, and gion 
Meat to her Hou/hold, and a Portion to her Maidens 
16. She confidercth a Field, and buyeth it: With the 
Fruit of her Hands ſhe planteth a Vineyard. 
17. She girdeth her Loins with Streigth, and firength- 
eneth her Arms. 
18. She perceiveth that her Merchandiſe is god: Her 
Candle gaith not out by Night. 
19. She la eib her Hand, to the Spindle, and ber 
H.::n hold the Dia ff. 7 
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20. She ftretebeth out her Hand to the Poor; yea, h 
reacheth forth her Hands to the Needy. 
- 21. She is not afraid of the Snow for her Houſhold,. 

for all her Houfhold are cloathed with Scarlet. 

22. She maketh herſelf Coverings of Tap:firy ; her 
n“ Silk and Purple. 

23. Her Huſband is known in the Gates, when he fit- 
teth among the Elders of the Land. 

24. She maketh fine Linen and ſelleth it, and delivereth 
Girdles to the. Merchants. 

25. Streugth and Honour are her Chathing, and ſhe 
ſhall rejoice in Time to come. 

26. She openeth her Mouth with Wiſdim, and in her 
Tongue is the Law of Kindneſs. 

27. She looketh well to the Ways of her Houſhold, and 
eateth not the Bread of Idleneſ5. 

28. Her Children ariſe up, and call her bleed; her 
Huſband aiſo, and he praiſeth her. | 

29. Many Daughters have done wirtuouſly, but thow 
excelleft them all. 

30. Favour is deceitful, and Beauty is wain; but & 
Woman that feareth the Lord, ſbe ſpall be praiſed. 

31. Give her of the Fruit of her Hinds, and let her 
en Works praiſe her in the Gates. 


Thus far the inſpired Penman ; and though no Por- 
trait can poſſibly be ſet in ſo fair and advantageous a 
Light, yet, for the Amuſement of my gayer Readers, 
I beg leave to introduce a Paraphraſe on the preceding 
Character in eaſy Verſe, fince tis executed, as Imum- 
bly conceive, in ſuch a Taſte as may ſtand the Teſt of 
the moſt ill-natur'd Critick. 


SOLO- 
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SOLON OS 
GOOD WIFE. 


| I 

AI N are the moſt of Womankind! 
A virtuous Conſort who can find ? 
| In real Worth ſhe far exceeds 
The richeſt Gems that IN DIA breeds, 


II. 
Her Huſband's Heart in her confides, 
Nor ſhe that Confidence derides ; 
His Honour ſeeking all her Days; 
Her plighted Faith ſhe ne'er betrays. 


III. 
With Flax or Wool before her ſpread 
She draws herſelf the twiſted Thread. 
Her Hands are harden'd at the. Wheel, 
The Diſtaff, and the loaded Reel. 


IV. 
The Field her ſlothful Neighbours ſold 
Is hers, with Sums. of labour'd Gold: 
She plants a Vineyard on the Spot, 
With what ſuperfluous ſhe has got. 


V. 
The full-ripe Grape ſhe taſtes at length, 
And girds her Loins afreſh with Strength. 
Confirm'd in her induſtrious Way, 
Her Candle lengthens out the Day, 
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VI. 


Before the Sun ſhe leaves her Bed, N 
And thus prepares her Houſhold- Bread 
Friends, Huſband, Children, Servants ſhare 
The Product of her early Care. 


VII. 


Like thoſe who dare the ſtormy Seas, 
She loaths the Food obtain'd with Eaſe. 
Her Hands are open to the Poor, 

Who go exulting from her Door. 


VIII. 


With double Cloathing ſhe defends 
Herſelf and hers, when Snow deſcends : 
In Silk and Purpie ſhe appears, 
And each Domeſtic Scarlet wears. 


IX. 
A Price ſhe of the Merchant takes, 
For Linen which ber Leiſure makes. 
Her Works are known to diſtant Shores, 
Where Want or Avarice explores. 


X. 


Worth ſo conſpicuous, ſo ador'd, 
Reflects a Luſtre on her Lord, 
Who fits rever'd among the Great, 
And ſhines an Elder at the Gate. 


XI. 


Her Words are all with Wiſdom fraught, 
And Counſel flows from ev'ry Thought. 
Her Honours with her Years increaſe ; 
Her laſ.—are Days of Joy and Peace, 


XIT. 
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XII. 
Like a well-order'd State is ſeen 
Her little Houſhold, ſhe the Queen: 
In decent Fomp with Rev'rence dreſt, 
Her Children riſe, and call her bleſt. 


XIII. 
But chief, her deareſt, tend'reſt Part, 
Who beſt can judge her inmoſt Heart; 
He too, with Rapture in his Voice, 
Applauds the Object of his Choice. 


XIV. : P 


With fervent Soul he often ſays, 
Though many Danghters merit Praiſe, 
The moſt diſtinguiſb d you excel - 
In ev'ry Art of afting well. 
XV. 
The fading Beauties of a Face 
May fail, and ev'ry outward Grace; 
But ſhe who Ears the Lord ſhall ſtill 
Enjoy her Huſband's beſt Good-Will. 


With gentle Words he bids her take- 

The Plenty which her Fingers make; 

And, while the Virtuous Bread her Name, 
Confirms the juſt Report of Fame. 


I have nothing farther now to add, but my ſincereſt 
Wiſhes that all my Fa ix REA DERS, inſpired by a ge- 
nerous Emulation, may endeavour to copy after theſe 
bright Originals, and in Time merit the ſame juſt 
Encomiums. 


A Sur 
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A SHORT 


. 


ON. T H E 


POWER Of LETTERS, 


By way of INTRODUCTION 


To the Subſequent TREATISE on the 
Usz of the PEN. 


T is a very obvious, but juſt Obſervation, that 
| whatever is grown into a Habit becomes, as it 
were, natural to us, and a Part of our very Being. 

By this means we are too apt to undervalue the Blei. 
ſings we enjoy, and look on them as Things only of 
courſe; and never miſs, or feel the Want of them, be 
they never ſo precious, till they are taken from us. 
Thus there are very few, who reflect with Gratitude 
or Concern on that ineſtimable Bleſſing the Light of 
the Sun, becauſe they have been accuſtom'd to it, and 
'tis nothing more than what they daily expe& ; but 
ſhould a total Eclipſe, or ſome more than common 
Darkneſs happen, then, and not till then, would they 
be ſenſible of the Misfortune, and bemoan the Loſs. 
Thus likewiſe the Invention of LETT EAS, or the A 
of Writing, by being ſo daily practiſed amongſt us, i 
0 
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ſo little regarded, that not only the Inventor, but eve 
the Nation or People among whom it was firſt found 
out, is ſcarce known, or ſo much as enquired after. 
And yet what can be more wonderful, what more in. 
comprehenſible to human Reaſon, than that four and 
twenty Characters, which bear no Afﬀinity to, or have 
the leaſt Reſemblance of thoſe Sounds which they re. 
preſent, ſhould, by their artful and various Arrange. 
ment, ſerve to convey all tht Ideas that the moſt fruit. 
ful Imagination can poſſibly deviſe ? Tis the Familia. 
rity, contracted from our Infancy, with theſe Cha- 
racers, that has diminiſh'd, or rather prevented that 
Surprize which they would otherwiſe have created. 
They have had a quite different Effect, however, upot 
thoſe Nations among whom they have been long un- 
known. 'The Mexicans, who, before the Conqueſt of 
their Country by Cortex, were utterly unacquainted 
with them, obſerving that the Spaniards kept up a Cor: 
reſpondence with one ancther by virtue only of a Sly 
of Paper, were ſo aſtoniſh'd that they concluded they 
were either Gods or infernal Spirits. And I remen- 
ber I have read in ſome Hiſtorian (no. great matter 
who) the following innocent little Tale, which pet. 
haps may be no diſagreeable Amuſement to my female 
Readers. - | 

4 Once on a time, an Hndian Slave was ſent crolz 
* the Country hy an European Merchant, with a Ia. 
*« ter and a Preſent to a particular Friend, of a Baſket 
© of Fruit. As he was upon the Road, and no Soy 
near him, and as the Fruit was very tempting, he 
% thought he might very ſafely, and without the leal 
“ Danger of a Diſcovery, make free with it. The 
« Gentleman receiving the Letter, without the Fruit, 
% ſoon ſurmiſed by what means they miſcarried, and 
« did not fail, in his Anſwer, to acquaint the Indian 
« Maſter with the Grounds of his Suſpicion. Upon 
« peruſal, he inſtantly order'd the dainty-mouth'd 
« Slave to be ſeverely horſe-whipp'd. Upon tis the 
«© poor Fellow took it for granted that the 4 
1 ? 64 ome 
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ever © ſome officious, Miſchief-making, Tale bearing Su- 
ound i ©* perintendant, placed by his watchful Maſter as a 
ifter, Spy over him; and conſequently. reſolved to be 
> in- more upon his Guard, if ever he ſhould happen to 
ani be ſent on ſuch another Errand. It was not long 
have before the Indian was diſpatch'd a ſecond time, with 
y re-W © another Baſket, and another Py The Way 


nge- Wi © was long and tedious, the Weather ſultry-hot, and 


fruit © the Fruit {till more alluring than the former. The 
« Slave, imagining he could now ſhew his trouble. 
« ſome Overſeer, the Letter, a ſly Trick, hid it, with 
« a world of Care and Precaution, under a large Heap 
« of Stones, whilſt he gratified a dainty Tooth ; and 


« having eat his Fill without the leaft Terror or Re- 
gu. © lnftance, removed the Rubbiſh, took it up again, 
eſt aq and with a Smile purſued his Journey. How great, 


« however, was his Aſtoniſhment, when upon his Re- 
turn home, contrary to his Expectations, a more 
« ſevere Baſtinado than the former convinced him in 
* the moſt feeling Manner, that notwithſtanding all 
nem- © his artful Endeavours to cloak his Ro , the 
he thought no otherwiſe than that he had fallen in- 
to the ds of a Brace of Conjurers, and that 
* both his Maſter and his Correſpondent dealt with 
the Devil; it being above his narrow Capacity to 
1 * oye? how it was poſſible for Words to be ex- 
e preſs'd by Characters. | 


Soul Though this ſhort Story may to fome, perhaps, ſeem 
g. he n little roo ludicrous, yet I cannot think it either tri- 
lea vial or impertinent, ſince it is an inconteſtable Proof 
The Not the ſurpriſing Power of Letters, or, in other Terms, 
Fruit, I che important Advantages that ariſe from the Art of 
„ and Writing. 
din As to the Uſe of the Pen, and its peculiar Quali- 
Upon des, they are ſo well known, that a few curſory Re- 


flections only will doubtleſs be ſufficient. * By Mei- 
ling, our Ideas, which otherwiſe would either die 
Vor periſh with us, or be weaken'd and alter'd by 

D Tra- 


« Plot was all diſcover'd ! Confounded ſurpriſed, _ 
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Tradition, are handed down from Age to Age, ſar. 
vive the molt laſting Monuments, and are preſery'd 
to the greateſt Length of Time. By Writing, Trade 
*« and Commerce, is extended, and a Correſpondence 
«© kept up with the moſt diſtant Countries: We con- 
« verſe with the greateſt Men of all Nations and 
Ages, calling them in a manner out of their Graves, 
«« to inform and adviſe us. By Writing, a Man, as he 
* fits by his Fire- ſide, can be in Company, and hold 
*© a Diſcourſe with his Friends and Acquaintance, 
«© however ſcatter'd and diſperſed throughout the 
«+ whole Face of the Earth; and a Prince, without 
% ſtepping out of his Cloſet, can animate and give 
« Warmth to a Commander that freezes under the 
% Pole, and on the fame Day chear another that i 
«« fainting under the ſcorching Heat of the Line. He 
« delineates his Thought, and in an Inſtant, without 
giving himſelf any er Trouble, it croſſes over 
Sea and Land, goes unknown through a thouſand 
4 Hands, and delivers his Orders, and utters his In- 
«* tentions to thoſe that are ſome Thouſands of Miles 
« diſtant from him. By Writing, Religion and Mo. 
* rality, Arts and Sciences, Works of Humour and 
Inſtruction, are propagated among Mankind, and 
© tranſmitted to Poſterity. In a Word, Writing is the 
Gate or Entrance to every Branch of polite Lite. 
% rature;*” and as ſuch, we flatter elves that : 
ſuccin& Account of its Origin and Invention will be 
thougitt no forced or impertinent Introduction to the 
ſubſequent Eſſays, which are peculiarly calculated for 
rendering the Benefits of this Art gill more diffuſive, 
and an acceptable Service to the Fair Sex. 

Plato then, and Tu/ly after him, aſcribe it to the 
Supreme Being, as judging it above the Reach of hu. 
man Capacity; ſo ſurpriſing it ſeem'd to them, that by 

the Help of a few Characters the various Sounds 0! 
Words ſhould be zeduced to Shape, and the cog 
zances of the Ear hecome ſubject to the Eye. We 
ſhould readily acquieſce and agree to what thoſe great 


Ten 


* 
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Men have ſo peremptorily aſſtrted, did they mean no 
more than that Gop is the Fir Cauſe of This, as well 
as every thing elſe that is great and good, or advan- 
tageous to Mankind. If, however, we may be allow'd 
to judge from Experience, we ſhall find that ſome ſe- 
cond Cauſe has been conſtantly employ'd by the Su- 
preme Agent for the Invention of moſt Things which 
are univerſally uſeful. Induſtry, prompted by Neceſ- 
ſity, may juſtly be look d upon as the Mother of alt 
the Arts. Love of Fame, indeed, or ſome other fa- 
vourite Paſſion, might ſtep in afterwards, and lay claim 
to ſome Share in the important and laudable Under- 
taking. And we imagine, though with Submiſſion 
however to ſuperior Judgments, that Man, without 
any immediate Inſpiration, is the Author of Writing 
but who that happy Man was, or in what happy Coun- 
try born, is what we are at a loſs to determine. Some, 
tis true, inſiſt, but with what Grounds for their Aſſu- 
rance we know not, that it was communicated to-the 
Aſfyrians by Rhadamanthns, to the Egyptians by Mm. 
von, to the Phrygians by Hercules, and to the Valiant 
by Carmenta; and were a Native of Ireland or Wales 
to aſſiſt at the grand Debate, St. Patrick and St. David 
would make no inconſiderable Figure in the Council. 
The Jewißß Rabbies tell us very gravely, among 
the reſt of their learned Reveries, that the Clud, as 
they call it, of Letters, together with the Rainbow. 
and Aaron's Rod, were created on the Evening of the 
Sabbath, And one of theſe. Worthies has been ſo 
good as to inform the World, that Adam was the ft 
Rabbi, as well as the fir ft Man ; and that. he wrote a 
very curious Book, in which was contain'd an exact. 
and accurate Hiſtory of the Creation ; a Work ſupe- 
rior to all others for its Uſe and Antiquity, which, had 
it not been unhappily loſt, had employ'd an infinite 
Number of Commentators to eglafge upon and explain 
— A 1 which can never be repair d, or ſufficiently 
ented ? 


D z But 
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But to be ſerious. TI only Reaſon of any Weight, 
in favour of Adam, or indeed any of the Antediluui- 
ant, is this, that it is very improbable that Men, who 
had Leiſure enough, and were bleſs'd with an extra- 
ordinary Length of Life, ſhould not hit upon ſome 
proper Means, whereby to tranſmit their Inventions 
and Leſſons of Inſtruction down to Poſterity : But, if 
we would fit down, and give ourſelves Time to refle& 
and duly weigh theſe Things, it would, in our hum- 
ble Opinion, rather appear, that their leiſure Hours 
muſt have been principally employ'd in Things abſo- 
Jutely neceſſary, ſuch as erecting for themſelves com- 
modious Habitations, manuring their Grounds, or ſtock. 
ing their Gardens with a Variety of Fruits and Flowers, 
Moreover, their long Lives, together with their mak- 
ing all uſe of but one and the ſame Language, and 
forming but one, or but a few Families, that kept 
pretty cloſe together, made the Want of Characten 
to communicate their Thoughts not eaſily to be per. 
ceiv'd ; eſpecially ſince oral Tradition might, 5 
any great Inconvenience, be preſerved amongſt them 
through ſo ſmall a Number of Generations: For du- 
ring the Space of 1651 Years there were but nine Ge- 
nerations ; and Noah, the youngeſt of the Patriarchs 
before the Flood, might have ſeen and converſed with 
Enoch, Adam's Grandion: So that we muſt go lower 
for our intended Diſcovery. There are ſome Authors 
who maintain that Abraham, and others that Maſes, or 
one of the Hebrews, was the Inventor of this moſt ex 
cellent Art: As there is not, however, the leall 
Grounds for, or the leaſt Hiut in favour of ſuch a Con- 
jecture in Holy Writ, we muſt beg the Indulgence of 
deviating from their Opinion. 

The Afjprians or Babyloniens lay the next Claim to 
that Honour. It is alledged, in their behalf, that 
they were acquainted with A/ronomy long before any 
other Nation; a Science they could not well practiſe 
without the Knowledge of Laters: And it is farther 
urged, that the aſtronomical Obſervations, proven 

J 


or GENTLEWOMAN's COMPANION: 29 


by the Chaldeans at Babylon, and ſent to 4riftotle by 
Calliſtbenes, who accompanied Alexander the Great in 
his Conqueſt of A4/jria, began ſo high as 1903 Years 
before that Expedition, that is to ſay, in the Year of 


ſome BY the World 1 770, or 114 Years after the Flood. For 
tons this, however, we have. only Simpliciur's Word, which, 
it, if in ſo dubious a Caſe, cannot ſo well be relied on. Be- 
fled ſides, among ſo learned a Body as the Chaldees, Fs 


gures and Numbers alone, join'd with their-InſtruQi- 
ons by Word of Mouth, were ſufficient to preſerve 
their Obſervations. All ſuch as have any Notion of 


a thoſe Sciences, which bear a near Aﬀinity to the Ma- 
ock. thematicks, very well know, that they require leſs 
ens. Writing than any other; and we have been credibly 
mak. inform'd, that an lihman, well vers'd in thoſe Stu- 
and BY dies, made himſelf Maſter of M. LHepita/'s Conic 
— Sections by the Help of the Schemes ſome conſidera- 


ble Time before that Work was tranflated, without 
underſtanding ſcarce a Word of the Frenrb Language; 

It may be farther added, that upon a ſtrict Enquiry, . 
it will be found, that the Arias in general were 
but little given to Speculation ; they were rather of a 
turbulent Nature, and of a military Genius, bent up- 


on Spoil and. Conqueſt; and for. the generality involv'd 
with in civil Commotions. Their Kings;. who were res 
wer markably fond of abſolute Power, and but very ſel- 
hon dom conſulted the Good of: their Subjects, following 
pan the Example of Nimrod or Minu, the firlt Founder: of 


their Empire, made their Glory conſiſt, rather in ex- 
tending their Territories, and making Havock, with- 
out Mercy, of their Fellow-Creatures, than in go- 
verning-with Juſtice and Moderation, ar being the Pa- 
trons or Protectors of polite Learning. Such among 
them as had Courage and Underſtanding employ'd 


that boch in @ bad Cauſe. The reſt ſunk in Indolence and 
4 Eaſe, like a Turiiſh Sultan in his Seraglio, devoted 
- der weir hole Lives to their Pleaſures and the Gratifca- 


tion of all their ſenſual Appetites: And in caſe they 
did. encourage. their. Magi, or Aſtronomers, in che 
D 3. Study / 
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Study of the Heavens, this was the Reſult only of 2 
ſuperſtitious Relief that they could read in the Star 
22 or bad Succeſs of their U ings, or 

olitical Uſe which they ſometimes made of 
their Now, unleſs 0 the Advocates for the 
Afſyrians have ſome ſtronger Arguments to advance on 
their Side, they may throw up their Brief, and diſmi 
their Clients. 

Next come the Pbæniciaus, uſher'd in by a nume- 

rous Crowd of Greek and Latin Authors, and a- 
mong others Lacan ; Witneſs the following bonutif 
Paſſage in his Pharſalia. 

Phanices primi, fame fi creditur, aufi 

Manjuram rudibus Vocem Aguri. 

Lag paraphraſtically trandared by the late ingenious 

Rowe 

Phorniciazs firſt, if ancient Fame be true, 

The facred Myſtery of Letters knew ; 

They firſt by Sound, in various Lines deſign'd, 

Expreſs'd the Meaning of the thinking Mind ; 

The Pow'r of Words by Figures rude convey'd, 

And uſeful Science ever — 

Without troubling the Reader, however, with any 
needleſs Quotations, we think we may venture to af- 
firm, that the moſt that can be prov'd from what has 
been produced, amounts but to this, that one Cadmus, 
a Phaenician, was the firſt that brought written Cha- 
raters into Greece. Now to e from thence, 
that he was the Inventor of them, is as childiſh an 
Argument, as that of a little Maſter or Miſs would 
be, were they poſitively to aſſert that the Origin of 
Letters was owa to their good old Governeſs, be- 
cauſe ſhe was the firſt that ever inſtructed them in their 
Hornbook and Primmer. 

The laſt I ſhall mention (and I am afraid I have 
treſpaſs'd too much already upon the Patience of my 
Female Readers) are the Egyptiaus, from whom, 3 
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* Pliny, RN Curtius, Critias, Platareb, &c. 
far 
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far as we can gather from the Records of thoſe ancient 
and fabulous Times, all Nations have borrow'd what- 
ever is reckon'd agreeable or advantageous, either in 
publick 3 Life. 

That wiſe People, as it plainly ars both from 
* ſacred and profane Writers, did not of this An- 


OY without Foundation. By Antiquity we mean, 
tha 


they were the Firſt, or at leaſt One of the firſt, 
incorporated or join'd in a large Body for their 
mutual Safeguard and Support. 'The natural Situation 
of the Country in which they found themſelves, or 
made choice of, was extremely proper for ſuch an Un- 
dertaking. It was prodigiouſly fruitful ; and the Neigh- 
bourhood both of the Red-Sea and the Mediterranean, 
the River Mile that croſs'd it, from South to North, 
in its utmoſt Extent, as well as the artificial Channels 
that were dug on purpoſe to receive and diſtribute its 
Waters, made all manner of Commerce and Inter- 
courſe very ſpeedy and eaſy ; the [#hmus of Suez only 
excepted, which was not at all difficult to be guarded, 
the two Seas juſt beforemention'd, together with the 
Deſerts of Lybia and the Ethiopian Sands, ſurrounding 
1 on all Sides, and ſecuring it from any ſudden Inva- 

n. 

The Overflowing of the Nile, which overturn'd the 
Boundaries and Land-marks in Uſe among the Egyp- 
tian in ruder Ages, made it abſolutely neceſſary for 


nce, WF them to find out juſt and exact Meaſures, in order that 
1 an WF one Man might diſtinguiſh his own Property or Inheri- 
ould tance from another, after the Waters were abated, 


Theſe were the firſt Beginnings of Geometry, that ſure 
and unerring Guide to all other Arts and Sciences; 
and this, together with their living under an open and 
clearSky, in a flat champion Country, where no Hills nor 
Woods intercepted the Sight, ſoon brought them ac- 
quainted with Aftronomy, in which they very early 
made a ſurpriſing Progreſs. And if this were the Place, 


The Pentateuch, Diod. Siculat, Pauſanias, &c. 


5 


32 The Accomelisn'd Hovszwirr, 


it might be prov'd, that the Chaldeans in Babylon wen 
Colonies of the Egyptian, and that they became “ fa. 
mous in Aſtronomy, having leam'd it from the Egypticr 
Prieſts; who in the Beginning of the Reign of Nats. 
naſſar, King of Babylon, about which Time the Ethic. 
piant under Sabacon invaded Egypt, fled from him to 
Babylon, carried thither the Eg yptian Year of 365 Day,, 
and founded the /Era of Nabonaſſar, dating it from tbe 
firſt Yearof that King's Reign 4. Add to this, the Wiſ. 
dom of their Laws, and the excellent Conſtitution of their 
Government, and none need be ſurpriz d at their being 
ſome Centuries before-hand in the Knowledge of all 
the Arts of Peace. Witneſs only, to omit a thouſand 
other Inſtances, thoſe ſtupendous Pyramids which are 
ſtill to this Day not only the Wonder of every gazing 
Traveller, but of the moſt diſtinguiſhing and critical 
Obſervator. 

Their great Application to Learning ſoon prompted 
them to find out ſome certain Characters to preſerve and 
promote it. The firlt they made uſe of, as being the 
moſt obvious and natural, were Hizroglyphicks, or ſuch 
Figures of Birds, Beats, and. other Animals, as they 
propoſed to ſpeak of, or that reſembled moſt the 
Thoughts they were inclin'd to delineate. This, at 
the ſame Time, was, doubtleſs, a very difficult and labo- 
rious, as well as a very imperfe& Way. For firſt, i 
order to write, a Man muſt have had a tolerable Idea 
of Drawing; then for a Diſcourſe of any. Length, not 
to mention the Impoſſibility of deſcribing. the. little 
Connexions of Speech, or of giving, the Picture of an 
Adverb or a Conjunction, await Number of Characters, 
or various Repreſentatious mult needs have been requi- 
fite in a Language, wherein ſo many different Sub- 
jects were to be treated of. So that to make one's ſelf 
Malter of Reading amoug them muſt needs take up 3 
great deal of Time; and tis to be ſuppoſed chat it was 
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with them, as it is at preſent with the Chineſe ; where 
2 Man that knows all his Letters, is reckon'd to have 
more than a moderate Share of Learning. 

As all Arts, however, are unprov'd and brought to 
perfection by Time, fo it is eaſy to imagine this of 
Writing was the ſame. Experience ſoon taught the 
Egyptians the Inconveniency of their Hi-rog/yphicks, 
and Patience and Labour the Uſe of Characters, both 
leſs numerous and more plain and eaſy. So their Hiero- 
glyphicks were then ſet aſide, except only amongſt the 
Prieſts, who ſtill continued to hide under them the 
Myſteries, or rather the Abſurdities of their Religion. 
This may be deduced partly from Hiſtory, and partly 
from Conjecture; of the Probability whereof we muſt 
leave the Reader to determine. What ſeems to 
ſtr the Articles above advanced upon this To- 
pick is, that the ancient tian Letters were not 
unlike ſome of the favourite Hieroghyphicks, which they 
firſt made uſe of; and one may diſtinguiſh in the Shape 
of ſome of theſe Letters, ſomething that reſembles the 
Head of an Ibis, an Ox, a Hawk, and other conſe- 
crated Animals of Egypt, Now ſince the Egyptians 
were undoubtedly the firſt that made uſe of Hierogly- 
ichs, or emblematical Repreſentations ; ſince their 
Application to Learning, and their fond Deſire of pre- 
ſerving the Hiſtory of their Country, made them very 
ſenſible of the want of more eaſy and more compleat 
Characters, is it not highly reaſonable to ſuppoſe, that 
they were really the Inventors of ſuch Characters, that 
is, Letters. : 

The Hebrews afterwards coming into Egypt, where 
they remain'd fix d and ſettled for ſome Generations, 
had Opportunities enough, during ſo long a Time, of 
improving themſelves in moſt of thoſe Arts that flou- 
nid there; and Moſes in icular, we are told,“ 
was learned in all the Wiſdom of the Egyptians.. So that 
no Queſtion can be made of their attaining ſo uſeful 
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and 
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and neceſſary a Knowledge as that of Letters, the firf 
of all, and as an Introduction to the reſt. It is very 
remarkable, that there are not the leaſt Footſteps of 
Writing among the Jews, nor the leaſt Hint concern · | 
ing it in Holy Writ, till the Time of Mz/es, that is, 

ill they had reſided for ſome conſiderable” Time in 
Egypt. For the Book of the Wars of God, quoted in 
Scripture, was written, beyond all Diſpute, during 
their ſojourning in that Country ; and in all probability 
it deſcrib'd ſome military Expedition or Exploit belong- 
ing to that Part of Hiſtory, whereof there is no Ac. 
eount given in Sacred Writ, and included that Space of 
Time which was ſpent between the Death of J 


and the Birth of Moſes. Had Adam, had Noah, had Bi = 
Abraham, had the Inhabitants, in ſhort, of Chaldz: tec 
or HMria, where that Patriarch was born and educated, in 
diſcover'd the Art of Writing, ſome mention would, the 
doubtleſs, have been made of it in Scripture before Will © 
Mets. Can we” imagine that the Wills and Prophe- Wh 7 
cies of the Patriarchs would have been made by Word Y. 
of Mouth only? Would their Hiſtory and Religion ftr. 


have been only deliver'd down by Tradition? Would N. 
their Contracts and Alliances have been confirm'd and at 
ratified no otherwiſe than by Heaps of Stones? Can it M 
be thought, that they would have had no monumental 
Inſcriptions to preſerve the Memories of their Dead. U 
or to aſcertain the Truth of paſt Events? Had they be 
been acquainted with Letters or the Art of Writing, an 
would they not have ſet down ſome of the mol: wi 
remarkable Occurrences of their own Time ie 
Would not Mz/es have referr'd to ſuch ancient, ſuch i (© 
authentic Memoirs? Yes ſurely “ And their not hav- nil 
ing done it, is a ſtrong Evidence that it was not in their I th 
Power. / ke 
From theſe Conſiderations I think it plainly appears, Wt ! 
that the Egyptians inſtructed the Hebrews (who, by the e 
bye, were wholly employ'd before in tending their F. 
Flocks) in moſt Arts, but more eſpecially in this ot Wh ©* 
Writing. = fre 
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The 1/raelites being put into poſſeſſion of the Land 
Ty of Canaan, or Paleſiine, might communicate it to their 
of WY neareſt Neighbours, the Phenicians, or Tyrians; un- 
m. less we ſuppoſe that this People, who drove the moſt 
is conſiderable Trade of any at that Time, and ſent 
\ WY Ships to all Parts of the then known World, learnt it 
themſelves of the Egyptians, from whom they were at 
a very incenfiderable Diſtance, eſpecially by Sea, and 


ly with whom, for ſome Time, they were very cloſely 
ng- united ; theſe latter being thought to have given them 
Ac ſome Port or Harbour upon the Red Sea to enable them 


the better to carry on their Traffick. But be that as 
/epb it will, the Phanicians, together with their Commerce, 
had carried Letters into Greece. Hence aroſe the celebra- 
leq ted Story of Ca mus, whom the Poets have dreſs'd up 
ted, in their Fictions as a Dragon-killing romantic Hero; 
uld, chough ten to one, if the Truth was well known, he 
fore would prove to be no more than the Maſter of ſome 
5he- Pbænician Merchant-man, or at beſt the Captain of a 
ord Tyrian Privateer. The Greek Colonies in ah in- 


ſtructed the Romans in this Art, and from theſe three 
Nations, I mean.the Phernicians, Greeks, and Romans, 
at different Times, and in different Parts, the reſt of 
Mankind have learnt the Uſe of Letters. 


-ntal Now if we will but conſider with ſome little Atten- 
cad. tion what has been ſaid upon this Topick, it will 

they be diſcern'd, that thoſe who were the firſt civiliz" 
ing, and cultivated with Succeſs the liberal Arts, were like - 
molt wiſe the firſt who diſcover'd That, without which the 
ae ? MF reſt of their Diſcoveries could hardly have been pre- 


ſery'd, or imparted to others; that from rude Begin- 
nings they brought it at laſt to a great Perfection ; and 
that the People who were ſelected to maintain and 
keep the true Religion intire and uncorrupted, and 
whoſe extenſive Trade and univerſal Correſpondence 
render'd them the fitteſt to ſpread and diffuſe throꝰ all 
Parts ſo beneficial an Invention, were the ſirſt that re- 
ceiv'd it at the Spring-head, that is, in other Terms, 
from the Inventors themſelves. 

| Theſe 
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Theſe, I preſume, will be found on the ſtricteſt Eg 
quiry, to be the ſecond Cauſes which Providence ha 
thought fit to make uſe of to communicate ſo uſeful 
an Art, and to beſtow ſo great, ſo ineſtimable a Bleſ. 


ſing on the human Species. 
On the ART f Writing, i; 


A® by Words we convey our Thoughts to one ano. T 
ther, ſo by Writing we repreſent to the Eye 

thoſe Words which we pronounce. The Tongue and 
the Pen are mutual Aſſiſtants to each other. For we. 
write what we ſpeak, and ſpeak what we write. 

PENMANSH1P, is the Life and Soul of Commerce 
and Correſpondence : By the Practice of it we manage 
our Affairs at the greateſt Diſtance, and with all the 
Secrecy and Satisfaction imaginable. It is the Mel. 
ſenger of the Thoughts, and the Key to the liberd 
Arts and Sciences. Speaking, in ſhort, is vocal 
Thought only; Thinking is nothing more than fi 
lent Speech ; but Writing is the Image, or Charactet 
of them both. 

We hope the following Poetical Encomiums on the 
Uſe of the Pen will be thought no diſagreeable A. 
muſement, and a natural Introduction to this Branch 
of our preſent Undertaking. 
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On Epiſtolary Writing. 


Leſt be the Man! his Memory at leaſt, 
Who found tne Art, thus to unfold his Breaſt ; 
And taught ſucceeding Times an eaſy Way, 


— 


Their ſecret Thoughts by LE TT ERS to convey; 1 
To baffle Abſence, and ſecure Delight, 
Which, till that Time, was limited to Sight ; ſe 


The parting Farewel ſpoke the laſt Adieu, 


The leſſ'ning Diſtance paſt, then Loſs of View; Th 
e 
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The Friend was gone, which ſome kind Moments gave, 
And Abſence ſeparated, like the Grave. 
When for a Wife the youthful Patriarch ſent, 


S The Camels, Jewels, and the Steward went, 


And wealthy Equipage, tho' grave and flow, 

But not a Line, that_might the Lover ſhow, 

* The Ring and Bracelets woo'd her Hands and Arms ; 

But had ſhe known of melting Words the Charms 

That under ſecret Seals in Ambuſh lie, 

To catch the Soul when drawn into the Eye, 

The fair A/jrian had not took his Guide, 

Nor her ſoft Heart in Chains of Pearl been ty'd. 
Hail myſtic Ar] which Men like Angels taught 

To ſpeak to Eyes, and paint unbody'd Thought! 

Tho* Deaf and Dumb, bleſt Skill, reliev'd by Thec, 

We make one Senſe perform the Taſk of three. 

We ſee, we hear, we touch the Head and Heart, 

And take, or give, what each but yields in = 

With the hard Laws of Diftance we diſpenſe 

And without Sound, apart, commune in Senſe ; 

View tho" confin'd, nay rule this Earthly Ball, 

And travel o'er the wide expanded All. 

Dead Letters, thus with living Notions fraught, 

Prove to the Soul the Teleſcopes of 'Thought ; 

To mortal Life a deathleſs Witneſs give; 

And bid all Deeds and Titles laſt and live, 

ln ſcanty Life, Eternity we taſte : 

View the firſt Ages, and inform the laſt. 

Arts, Hiſt'ry, Laws, we purchaſe with a Look, 

And keep like Fate all Nature in a Book. 


Iiſtructions for Holding the Pex. 


1. Herd your Pen with the Thun and two firft 
Fingers of your Right Hand, fo as that your 
ſecond Finger's End may firſt reach to the upper Part 


0 Cen. XXiv. 33. 


E. of 


38 The Accomritisn'd Hovsewree, 


of the Hollow or Scoop of your Pen; and that you WR £” 
Pen may reſt on that Side of your ſecond Finger, (ne! 
the Nail) which is next your firſt Finger. 40 

2. Your firft Finger's End muſt reach juſt as low . 
the Top of the Nail of your ſecond Finger, and la, 
hold or preſs on that Part of the Barrel of the Pen, 
which 1s next your ſecond Finger. 

3. Your Thumb (almoft extended ftrait) muſt lay 
hold or preſs on that Side of the Barrel of the Pe: 
that is next it, and Wil then reach to right againſt the 
Top of the Nail of your firlt Finger. 

4. Your Pen and Hand thus ordered, Your Per auil. 
be held on the Right Side of it, (almoſt under the Bar. 
rel) by the End of your ſecond Finger near its Nail. 

5. On the Right Side (almoſt on the Back of the 
Barrel) it will be held by That Part of your fr, Fin. 
ger, which © nr peur ſecond Finger. 

6. On the % Side (about an Fach and a Quarter firs 
from the Point of the N) it will be held ) th: Ball 
of the End f your Thumb, traverſing ſlant-wiſe oppo- Wt !* 
ſite to the End of your 'Thumb-Nail: And the 
ther d Part of your Pen will paſs between the 1 per 
Toint of your firft Finger ; and the Hollow, Scoop, or 
Opening of your Pen, will be hid from your Sight. 

7. The Hollow {or Palm) of your Hand, will be al. 
moſt directly againſt your Paper. 

8. Your third Finger muſt bear upon your little Lin- 
ger, near its End; bat it muſt be brought more in- 0 
ward {ar nearer your Left Hand) than your little Fin- 

er. 

9. Your tl: Finger muſt bear on your Paper with 
that Joint of it which is next the Nail. 

10. The Ball of your Right Hand (near your Weid 
muſt not (nor any Fart of your Hand, but the before. 
mentian'd joint of your little Finger) touch the Paper. 

11. Your Pen and Hand ordered according to theie 
Directions, you will find che Paper and Deſk, on wick 
vou write, will be borze on by nothing elſe but the 
Ni of your Pen, the lowermoft Faint of your little Fir. 
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ger, that Part of your right Arm which is between 
your Wriſt and Elbow, and by the Thumb, Fingers, 
and Part of the Arm, near the Elbow of your Left 
Hand; on which (and the Seat you fit on), the Weight 
of your Body ſhould reſt. 


e Poſition of the Body, Deſk, Seat, and Book, or 
Paper, when you fit at Writing. 

1. Let the Height of the Flat of your Dee, whereon 
you lay your Book or Paper, be about two Foo? three 
Suarters from the Ground; the Height of your Seat one 
Foct three Quarters; let your Seat's Edge be diſtant 
from the Edge of the De (which comes next your 
Body) half à Foot. 

2, Let the Roon, for your Knees and Legs to come 
under the Deſk be oze Foot. 

3 Lay your Book or P. per, on which you write, 
Arait before you. 

4. Let the EIleno of your Right Arm be diſtant ſre m 
your Side about four Inches. 

5. Let your Bady be (nearly) prigbt and right a- 
gainſt your Book or Paper; and if you ſuffer any Part 
of it to touch the Edge of the Deſk (which it is beſt 
o avoid if you can) let it be but lightly, 

6. Let the Weight of your Body reſt on your Seat 
aud Left Arm; and hold your Paper, on which yo 
write, fait down with the Thumb and four Fingers of 
your Left-Hand. 

e ſhall now proceed to give our Fair Readers ſome 
proper Directions for writing the Round-Hand, that 
being the moſt uſual in all Buſneſs, the Hallau being 
Roy exploded, as neither ſo beautiful nor fit for Diſ- 
patch, 

The principal Things to be aim'd at, in order to 
write well, are theſe two: Firſt, to get an exact Idea 
of 2 good Letter, which is done by Da and nice 
Obſervation of a corre& Copy. Ihe other is, to get 
uch a Command of Hand, as to be able to expreſs 
u tac Pen, that Idea upon the Paper which is at- 

E 2 tain d 
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tain'd by conſtant and careful Practice after the be! 
Examples; the Learner being firſt inform'd of th: 
moſt neceflary Things to be obſerv'd in her Practice. 

In order therefore to your future Improvement, 
mall firſt ſhew wherein the Beauty of a maſterly Per- 
tormance principally conſiſts. 

1. The eſſential Properties of a good Piece of n 
ing are a due Proportion of Characters throughout th; 
Whole; a juſt Diſtance between the Letters them. 
ſelves, as well as the Words; with a natural Learning, 
or Inclination of the Letters one to another; a clean 
ſmooth Stroke, perform'd with a maſterly Boldnek 
and Freedom, without which the moiſt regular Piece 
is like a dead Corps, whoſe Features, though the) 
may be exact in Symmetry, yet want that Spirit, which 
anly can render it an Object both valuable and de. 
lightful. 

[2 Proportion of the ſeveral Letters are regulate 
dy the „ and », therefore let the making of them be 
fir. carefully practiſed, and then the other Letters whici 
depend upon them, all which muſt be of the ſam: 
Width and Fullneſs of Stroke as they are of. 

Let all Strokes, which are the conſtituent Parts of. 
Leiter (or as ſome call them the Body Strokes) be made 
with che Fall of the Pen, and of the ſame 'Fhickne!: 
ont with another, as near as may be. 

Let all Strokes, which join the conſtituent Parts d 
Letters, or the Letters themſelves together, be mad 
with the Right-Hand Comer of the Pen, and z 
fine as poſſible; turn not your Pen, neither alte 
the Poſition of your Hand, but let it move with 1 
Ready eaſy Motion, and perform every Letter withon 
Catchings, and convulſive Flutterings. | 

Let all the Letters, which have not Stems above 9 
below the Lire, be even at Top and Bottom. Le 
thoſe which have Stems above or below the other Let 
ters, be equal to twice the Height of thoſe witho! 
Aeans, except the 7, 1 
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Let the Capitals be equal to twice the Height of 
ſach Letters as have no Stems. 

Let the Diſtance between Words be double to that 
between the Letters, 

Let the Lines be of ſuch a Diſtance from each 
other, that the Stems of the Letters may not inter- 
ſere one with another; to prevent which, they maſt be 
ſomething more than twice the Length of the Letter 
aſunder, which is equal to the Height of the Capi- 
tal Letters, | 

In order to make your Hand- Writing legible, uſe 
ſuch Letters only as are moſt generally known and ap- 
proved of. Never, out of a Vanity of Invention, 
uſe any Spriggings, or unpatural Curls; nether throw 
Strokes thro” the Body. of the Letters. 

To make your Hand-Writing expeditious, you ſhonld 
perform as much of a Word 25 you can, without ta- 
king off your Pen, b 

That your Writing may appear beautiful, take due 
Care to make your Fulls and Smalls very ſnooth and 
clear ; make the circular Strokes without Flats or Cor- 
gers, and the right-lined ones without Crookedneſs ; 
Keep ſuch a Diſtance between Letter and Letter, that 
the Whites between them may be as exact as is conſiſtent 
with Practice, and take the ſame Care with Reſpect 
to the Diſtance of Words and Lines as before di- 
recied; for the Beauty of Letters conſiſts in the well 
aljuiting of their Parts, well performing the Strokes of 
v hich they are compoſed, and placing em to the beſt 
Advantage. 

The Round Hand is compoſed of an Oval and a 
trait Line, its Slope is towards the Right-Hand, ma- 
tiny an Angle of about 58 Degrees, the Thickneſs of 
| the fall or. body Stroke a ninth. Part of the Height, 

nd its Width about two Thirds of its Height, the 
Du ice between Letter and Letter the imvard Width 
01 the Lecter a, but.the circular Letters muſt tand ſome- 


Wing cloſer, 
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therefore learn to make them in the molt gracefu 
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The fundamental Letters are, /, », o, j, therefor: 
chiefly practice them. 

The numerical Figures, made uſe of in Account, 
merit a particular Attention and Regard, as no Affain 
in common Buſineſs can be tranſacted without them 


Manner, 

Figures that ſtand in Columns in Books of Accounts, 
Mould be made large, ſtrong and upright ;. but if mix d 
with Letters in Writing, let them lean ſomewhat, and 
be leſs ſtrong, but let them be ſomething larger cha; 
your Writing. 

Having thus given my young Readers a tranſient Ide: 
of the Art of Writing, and laid down ſuch Rules and 
Directions as to me ſeem moſt uſeful and neceſſary 
I fall in the next Place lay before them an Extra 
from ſome of the beſt Authors of ſuch ſententious Pre. 
cepts, and ſuch moral and divine Maxims both in Proſc 
and Verſe, as may not only be proper to write after, 
but may alſo in ſome meaſure be an agreeable Enter 
tainment to the Mind, as well as a Guide for their fu 
ture Conduct. For 

Thoſe moſt improve who ſtudy with Delight, 

And learn ſound Morals whilſt they learn to write. 


Smple-lin'd Sentences digeſted into a/phabetical Order, fir 
the Practice and Improvement of young Ladies it the Ari 
of Writing. 

Affectation ruins the faireſt Face, 

Beauty very ſeldom hears the Truth. 
Content alone is true Happineſs. 

Dreams are the Paſtimes of Fancy, 
Encouragement is the Life of Action. 

Fame once loſt can never be regain'd. 

Grandeur is no true Happineſs. 

Humility is the Foundation of all Virtue. 
Induſtry is the real Philoſopher's Stone. 

Keep Company only with virtuous Perſons. 
Love hides a Multitude of Faults, | 
Modeſty charms more than Beauty, Nothuy 


_ — ew. ̃ -U. , LESS: a. dh 


refors 


Ounts, 
Affain 
hem; 
aceful 


Dunts, 
mix d 


hing 


or GENTLEWOM AN*S COMPANION. 


Nothing is more valuable than Time. 
Order makes 'Trifles appear graceful. 
Pride is a Paſſion not made for Mas. 
Quietneſs carries its own Reward with it. 
Recreations if innocent are commendable. 
Shame attends unlawful Pleaſures. 
Truth needs no Diſguiſe or Ornament. 
Variety is the Beauty of the World. 
Writing is a fine Accompliſhment. 
X. Examples prevail more than Precepts. 
You ſoon. will improve if Learning you love. 
Zeal in a good, Cauſe merits Applauſe. 
The Second Set, 
Abſtain from all Appearance of Evil. 
Beauty's a fair but fading Flower. 
Charity covers a Multitude of Sins. 
Do as you wou'd be done by. 
Examine and puniſh your own Infirmity. 
Fools make a Mock at Sin. 
Good Humour has everlaſting Graces, 
Health is Life's choiceſt Bleſtng, 
Intemperance kills more than the Sword. 
Knowledge is the Treaſure of the Mind. 
Labour is wholeſome for. Body and Mind. 
Malice ſeldom wants a Mark to ſhoot at. 
Nothing is worſe than an ill Example. 
One bad Sheep. infects a whole Flock. 


43 


Prudence. is commendable, but Pride abominable 


Queſtions fooliſh and unlearned avoid. 
Riches are precarious Bleſſings. 
Sloth is the Canker of Ingenuity. 
vo be cheated twice is once your Fault, 
Very little, very loud, very filly, very proud. 
Words are but Wind, but Blows are unkind. 
X. Exceſs kills more. than the Sword. 
Yeſterday miſpent can never be recall'd. 
Leal mibpplied proves pious Phrenzy. 
The Third Set. 
Approve not of him who commends all you ſay. 
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Be ſlow in chuſing a Friend, but flower in changing Re 


Conceal your Wants from them who cannot help you! Silt 
Deride not Infirmities, nor inſult over Miſeries. In 
Envy is always waiting, where Virtue flouriſhes, | Va 
Flattering Friends are worſe than open Enemies. w 
Great Receipts render us liable to great Accompt:, Wh Xa 
Humility adds Charms to the faireit Face. ve 
It is better to take many Injuries than to give one, 2. 


| Knowledge of ourſelves requires great Penetration. 
Lazinefs is commonly punifh'd with Poverty. 
Make not a Jeſt at another Man's Infirmity. | | 
Neither praiſe nor diſpraiſe any one haſtily. 
One Vice is more expenſive than fifty Virtucs. 
Prayer diſpoſes us to a divine and heavenly Tempe 
Queſtions of great Momentrequiredeliberate Antwer: 
Rely not on another for what you can do yourlt|; 
Sloth is the Bane and Canker of Ingenuity. 
They who are unwilling to mend hate tu be inftruc! 
Vulgar Perſons ae þ form a wrong Jud ment. 
Whoever looks not before will ſoon find himſeli behind 
Xenophon commended heroick and virtuous Exerciſe; 
You cannot expeet Glory but in the Way of Virtue. 
Zeal for Religion cannot warrant Cruelty and Revenge 
The Fourth Set. 
Adverſity is the Touchſtone of Friendſhip; 
Bad Books are the publick Fountains of Vice. 
Confine your Tongue, leſt it confine yau. 
Double-dealing is a Sign of a baſe Spirit. 
Fat rather for Appetice than Pleaſure, 
Follics paſt are ſooner remember'd than redreſo d 
Goodnet: generally leads to univerſal Eſtecm. 
Hear both Parties before you give Judgment. 
Ingratitude thinks itſelf in no Man's Debt. 
Kindneſſes, Hike Grains, increaſe by ſowing. 
Leam to employ and well improve your Time. 
Mortality is a Flaw in all earthly Tenures. 
Nothing is commendable that is diſhoneſt. 
Of all Prodigality that of Time is the worſt. 
Pry not into the ſecret Affairs of others. 
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Revenge is a Pleaſure only to a mean Spirit. 

Silence is the Sanctuary of Prudence. 

Think twice before you reſolve once. 

value not yourſelf by other Men's Opinions. 

When Shame is once loſt Men fin by W holefale. 

YXantippe the Wife of. Socrates was a o_ Scold. 

Youth is full of Diſorder and Age of Infirmity. 

Zeus depiſed Riches and thought Vartue its own 
Reward. 


Double-lin'd Cor ir s. 
The Firſt Set. 
A 


A Morning's Joy proves ſometimes Grief at Night, 
For Fortune's Dial OY always right. 


Brave Deeds and ſpotleſs Virtue have 
Rewards, that ſhall 2 the Grave, 


Cenſure not raſhly, Nature's apt to halt. 
Look inward: He's 8 that has no Fault. 


Dicdain not thy Inferior, he may be 
In inward Gifts of _— more Worth than thee, 


Each Moment brings us nearer to our-End ; 
Why ſhould we then * precious Time miſpend, 


From Follies paſt no Counſel can ariſe, 

But a juſt Caution to — more wile, 

Get all the World doth good and glorious call, 

Yet Grace makes Man more happy than them all, 
H 


He who bewails and not forfakes his Sin, 
Contefſes only what he'll do again. 
I 


In modeſt Actions there are certain Rules, 
hich to tranſgreſs confum us Knaves or Fools. 


K. Keep 
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01 
K. 
Keep thy Friend's Counſel when thou art in TH. 
And as in Words ſo be in Actions juſt. - 
L e 


Loud Threatnings make Men ſtubborn, but ki 
Words, Yo! 
Pierce gentle Breaſts rower than pointed Sword:, 


Marriage the happieſt State of Life would be, 
If Hands were only my where Hearts agree, 


No Minutes ſurely bring us more Content 
'Than thoſe in pleaſing uſeful Study ſpent, 
O. 


Our Reformation never can prevail, 
While Precepts govern, and Examples fail. 
E 


Perſuaſion ſhould take Reaſon on her Sid e, 
Or to a wife Man ' tis in vain applied. 


Quit all this outſide World can tender you 

Rather than bid your inward Peace adieu. 
R. 

Rich Men are not too rich whom Pride ne'er ſwell. 

Nor poor Men poor enough in whom Pride dye! 
8. 


Severe Decrees may keep our Tongues in awe, 

But to our Thoughts what Edicts can give Law 
e of - 

Take heed to be without Miſtake or Crime, 


One Day may blemiſh Years of well-ſpent Time. 2 
V. 
Virtue's the Friend of Life, the Soul of Health, Mi © 
The poor Man's Comfort and the rich Man's Wealth. 
W. 
Want is the Scorn of every wealthy Fool, : 


And Wit in Kags-is turn'd to Ridicule. 


X. Example 
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8 
X Example is a living Law, whoſe Sway | 
Men more than all the written Laws obey. | 
| ff 
Your Promiſes once made are paſt Debate, 
And Truth's of more Neceſſity than Fate. 
Z 


OS 0 — 


Zinp the Wealth of Kings did ne er regard, 
hut thought that Virtue was its own Reward. 


The Second Set. 


A. 


An honeſt Man may take a Knave's Advice, 
But Idiots only will be cheated twice. 


Brave Minds opprels'd ſhould, in deſpite of Fate, | 
Look greateſt like the Sun in loweſt State, | 
C. 
Condemn not what thou doſt not underſtand, 
Lei: thou thyſelf meet a juſt Reprimand, 
D. 


Do not Belief in every one repoſe, 
For ſeeming Friends prove oft the greateſt Foes, 
E 


Each Moment ſhould remind us of our laſt, 
Life's but a Light unſafe at ev'ry Blaſt. 
F. 
Fond airy Pleaſure dances in our Eyes, 
And ſpreads falſe Images in fair Diſguiſe. 
G 


Greatneſs thou gaudy Torment of our Souls, 
The wife Man's Chain, th' Idolatry of Fools. 
H 


He that for Int'reſt Friendſhip doth pretend, 
Forteits the Name andV irtue of a Friend. 
| | 3 
modeſt Words admit of no Defence, 
«v7 want of Decency is Want of Senſe, 
Know 
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| 
| 
|. 


K. 
Know when to ſpeak and ſilent when to fit, 
For ſilent Fools oft 1 for Men of Wit. 


Learn to contemn all Praiſe betimes, 
For Flattery's the as of Crimes. 


WNW wWe-o 


Muße alone with ſudden Charms can bind 
The wandring Senſe, * calm the troubled My; 


No Part of Life from Toils of Care is free, 
No Change in Age, no Diff rence in Degree. 
OT. 


Obſerve in your Diſcourſe the Bounds of Reaſon. 
For Senſe proves Nonſenſe, ſpoken out of Sexſc: 
P 


Patterns of Labour we hall never want, 
While we behold the ſmall but painful Arr. 


Quietneſs love; hate a Debate or Strife, 
Your Mind inform, and well reform your Life. 
R 


Rare is the Man whoſe Life becomes a Scene, 
To ſhnew the guilty World the golden Mean. 
8 


Sorrow and Joy are ne'er diſguis'd by Art, 

Our Forchead ſhews the Secrets of our Hes 
* 

The Cauſe of Love can never be aſſign d. 
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Tis in no Face, but in the Lover's Mind. 
V. 
Unlawful Gains are leaſt what they appear, 
And ill got Gold is always bought too dear. « 
W ] 


Were but the Ladies virtuous as re fair, 
The Beaux wou' d bluſh as often as Mey ſwear. 
X 


Aantippe brawl'd, while Socrates was ſtill, 
She ne'er was quiet, tho" ſhe had her Will. k 
| V. You 
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Y. 
Youth is unfit great Matters to contrive, 
Their Reaſon's weak, their Judgments ſcarce alive. 
| Z 


| Zeal ſhould a 4 Cauſe Rill ſupport and aid ;. 
Sad 


But a bad Cau Zeal much worſe is made. 


Four-lin'd Cor IES. 
The firſt Set. 


A. 
A gen'rous Friendſhip no cold Medium knows, 
Burns with one Love, with one Reſentment glows: 
One ſhould our Int'reſts and our Paſſions be; 
My Friend muſt ſlight 3 Man that injures me. 
By being Fortune's Friend, you ſhall have Friends ; 
But in Adverſity their Friendſhip ends. 
See how the Doves to new-built Houſes run, 
And cautiouſly the * Towers ſhun. 


Cadmus did firſt the wondrous Art deviſe 

Of — — and ſpeaking to the Eyes ; 
By various Lines to curious Order — 
Body and Colours 2 2 unto a Thought. 


Double Allegiance, Lord, to thee I owe, 
Both as thy Subject, and thy Creature too: 
"Twere then in me the moſt ungrateful Guilt, 
Not to perform and ſuffer what thou wilt. 

E 


Exonerate your Mind of worldly Cares; 
Spend each Lord's Day in ſpiritual Affairs: 
Such wretched Souls, as ſquander that away, 
Repent it ſorely at their dying Day. 

F 


Fame is at beſt but an inconſtant Good; 
Vain are the boaſted Titles of our Blood, 
e ſooneſt loſe what we moſt highly prize, 
And with our Youth our ſhort-liv'd Beauty dies. 
F G. Great 
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G. 7 
Great Pains we take to find a faithful Friend: / 
"Tis worth our Pains, if we obtain our End. 
He muſt be caſt in the compleateſt Mould: 8; 
But take this with you, 1 more Braſs than C 
. | . F. 
Honour's the Conſcience of an, Act well done, C 
Which gives us Pow'r- dur o Deſire to ſhun: 
The ſtrong and ſecret Curb of headſtrong Will; WY Q 
'The Self-reward of Good * and Shame of III. A 
e | H 
If you deſire to worſhip God aright, 
Firſt in the Morning pray and laſt at Night; A 
Crave for his Bleſſing on your Labours all, 
And in Diſtreſs for his — call. 
Keep down your Luft, Vice fades if you take u N 
Nouriſh'd by Sloth, more Ground it ever gains, T 
A Man employ'd no Leiſure has to fin ; 
But being idle falls _ again, > 
ſuch teach others, who themſelves excel, A 
nd cenſure freely, who have written well: 0 
Authors are partial to their Wit, tis true; 
But are not Criticks to n Judgment too ? 3 
Men may Reſpect and Love with Eaſe pretend, WW ©: 
But Times of Danger only try a Friend. * 
No happy Man is ſure he is belov'd, 
For his Admirers . then be prov'd. 0 
None, none deſcends into himſelf to ſind W 
The ſecret Imperfections of his Mind: oy 


But every one is Eagle-ey'd to ſee 
Another's Faults, and his Deformity. 
O 


O Honour! frail as Life, thy fellow Flower, 
Cheriſh'd, and watch'd, and hum'rouſly 2 
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Then worn for ſhort Adornment of an Hour, 
And, when once loſt, N to be redeem' d! 


purchaſing Riches with our Time and Care, 
We loſe our Freedom in a gilded Snare; 

And having all, all to ourſelves refuſe, 
Oppreſs d with Bleſſings, which we fear to uſe, 


Quick Time on Months — Years its Children feeds, 

And kills with Motion, what its Motion breeds; 

Hours waſte their Days, and Days their Months cons 
ſume, © f 


And the rapacious Mouths their Years entomb. 


Return the Kindneſſes that you receive 
As far as your Ability gives leave. 
Nothing is more unmannerly and rude 


Than that vile Temper of Ingratitude. 
8 


Sighs for departed Friends are fruitleſs Grief, 
To them no Help, to us bring no Relief. 
Aſhes and Sackcloth, Cries, and rending Cloatlu 
Our Folly, more than our Affection, ſhows. 
. 

There is a Luſt in Man no Tongue can tame, 
Of loudl} publiſhing his Neighbour's Shame: 
On Eagles-Wings immortal Scandals fly, 
W 
Vain Miſers ſtrive to heap up Riches ſtore, 
And in the midſt of Plenty ſtill are poor. 
What ſenſeleſs Madneſs does their Souls bewitch, 
Thus poor to live in hopes of dying rich! 

W. 


When Things go ill, each Fool pretends t'adviſe; _. 
And if more happy, thinks himſelf more wile, 

All wretchedly deplore the preſent State ; 

And that Advice ſeems beſt which comes too late, 


F 2 X. NXeraty 
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X. T 
Xerxes ſurvey d his mighty Hoſt with 8 | A 
To think they'd die within an hundred Years; W 

But by his own Miſmana we ſee Fi 
nm , in leſs than three, * 
Youth like the ſoſt ned Wax with Eaſe will take, A 
Thoſe Images which firſt Impreſſions make; 4 

If thoſe be fair their Lines will all be brigh G 
If foul, they'll cloud it all with Shades N Night. 0 
Z. 

Zach ry requir'd a Sign which might afford, U 
A clearer Evidence than th' Angel's Word: -_ 
And had it too—until theſe Things ſhall come H 
To paſs, his faitchleſs Lips are ſtricken dumb. * 
The ſecond Set. oP 
A Friend ſhook always like a Friend indite, p 
Speak as he thinks, and as he thinks ſhould write) M 
Searching for Faults, as he would Beauties find, 0 
To Friendſhip ttue, but not to Juſtice blind. R 
B. 

Py untouch*d Credit and by Foreign Trade, K 
The honeſt Merchant eminent is made; N 
In Words ſincere, in Actions juſt and fair, M 


- He makes his Credit his eſſential Care. T 
C. | 
Convince the World that you're devout and true, 


Be juſt in all you ay and all you do; - 
Whatever be your Birth, you're ſure to be p 
A Peer of the firſt Magnitude to me. 0 
D. 
Don't bind yourſelf to what you cannot do, M 
And never ſwear, altho' the Thing be true; B, 
For 'tis a wicked and a great Offence, T 
To call on God for each Impertinence. N 
E. 


Endeavour bears a Value, more or leſs, 
Juſt as tis recommended by Succeſs: 


The 


rite 


The lucky Coxcomb ev*ry Man will prize; 
And proſp'rous Actions _ paſs for wiſe. 


Firſt, worſhip God. He who forgets to pray, 


ids not himſelf Good-morrow, or Good-day. | 


Let thy firſt Labour be, to purge thy Sin; 
And ſerve him firlt, W all Things did begin. 


Great is the Steadineſs of Soul and Thought 
By Reaſon bred and by Religion taught ; 
Which, like a Rock amidſt the ſtormy Waves, 


Unmov'd remains, and all Afflictions brave s. 


Hail! gentle PizTy ! unmingled Joy ! 
Whoſe Fulneſs ſatisfies, but ne er can cloy ! 
Spread thy ſoft Wings o'er my devoted Breaſt, 
And ſettle there an everlaſting Gueſt, 

I 


In Love what Uſe of Reaſon can there be ? 
More perſect I, and yet more pow'rful She! 
One Look of her's my Reſolution breaks ; 
Reaſon itſelf turns F Ads API ſhe ſpeaks, 


Keep Death and Judgment always in your Eye, 
None's fit to live, but who 1s fit to die : 
Make uſe of preſent Time, becauſe you muſt 
Take up your Lodging ſhortly in the Duſt. 

L 


Love is the Monarch-Paſſion of the Mind, 

Knows no Superiors, by no Laws confin'd ; 

But triumphs ſtill, impatient of Controul, 

O'er all the proud Endowments of the Soul. 
M 


Marble or Braſs devouring Time may waſte, 
But Wit as long as circling Time ſhall laſt: 
That ever lives, nor can to Death ſubmit ; 


No Tomb he needs whoſe Monument is Wit. 
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F z N. Not 


— — — 
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N. 
Not ſharp Revenge, nor Tyrant's can find 
A fiercer 'Torment than a guilty Mind, 
Which Day and Night does dreadfully accuſe, 
Condemns the Wretch, = ſtill the Charge reney, 
Of all the Cauſes which conſpire to blind 
Man's erring Judgment and miſguide the Mind, 
What the weak Head with ſtrongeſt Biaſs rules 
Is Pride, the * Vice of Fools. 
Pray for Things lawful, don't that Bound exceed, 
For God before you aſk knows what you need. 
But Silence in the Soul he doth abhor, 
Mercies are ſmall if not worth aſking for. 


Quickly lay hold. on Tis, while in your Pow'r 
Be careful well to huſband ev'ry Hour: 

Deſpair of nothing which you wou'd attain, 
Unweary' d Diligence _ Point will gain. 


Religion prompts us to a future State; 

The laſt Appeal from Fortune and from Fate: 

Where God's All-righteous Way will be declar'd, 

'The Bad meet Puniſhment, the Good Reward. 
8. 

Such is the Mode of theſe cenſorious Days, 

The Art is loſt of knowing how to praiſe: 

Yet, whatſoe'er is by vain Criticks taught, 

Praiſing is harder much than finding Fault. 


L 
The Sun ſtill ſets, and leaves the Earth to Night, 
Still ſets in Waves that it may riſe more bright: 
The ſame Advantage great Repentance ſhares, 
To riſe like Phabus from a Sea of Tears. 


V. 
Virtue's the chiefeſt Beauty of the Mind, 
The nobleſt Ornament of human Kind; 


, 


Vine 


a WY nd at bk.  witfo Xt »Y Af 


HO dM Y@ 
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Virtue's our Safe „and our guiding Star, 
That ſtirs up R „ r - 


Whatever Nature has in Worth deny'd, 

She gives in _ Recruits of needſul Pride: 
Pride, where Wit fails, ſteps in to our Defence, 
And fills up all the mighty Void of Senſe. 


Xantippe brawls, while Socrates is ſtill, $ 

Yet ne'er was quiet, tho' ſhe had her Will: 

Her Fury made him patient, her perplex'd, 

That when ſhe rag'd, ** could not make him vex' d. 


You'll mend your Life To- morrow ſtill you cry; 
In what far Country does this Morrow lie? 

It ſtays ſo long, tis fetch'd ſo far, I fear. 

Twill both be very wn! wy very dear. 


Zaccheus, ſhort of Stature, fain wou'd ſee 

His Saviour paſs, and climbs into a Tree. _ 

If we by Faith would ſee this glorious King, 

Our Thoughts muſt mount on Contemplation's Ming. 


v'r 


„ 


— — 


PROSE-COPIES; .confiting of Paupzu- 
TiaL Maxims for the Conduct of Life. 


A. | 
Are you deſirous of Pleaſure? What more tranſ- 
porting than the Favour of Heaven, a- virtuous Life, 
the Diſcovery of Truth, and the Serenity of Mind 
which accompanies a clear Conſcience? Theſe are 
Pleaſures that the Great and Good have in all Ayes 
labour d to attain. 

B 


Beware of ſuch Perſons as have no Regard to their 
own Reputation, fince it is not likely they ſhould have 
any for yours. Thoſe who when told of a Fault an- 
ber that they don't care, merit Contempt. 5 
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C. Wo 
Courteous Behaviour and Communication are the Ke 
moſt becoming Ornaments of young Perſons, with 
which they may belt be furniſh'd by timely Education, A... 
and the virtuous Examples of their Parents and Go dx 
vernors. | 5 | 


Divine Worſhip is that which diſtinguiſhes us fron Li 
the brutal Part of the Creation, more than that Divi. 
nity our Reaſon itſelf: For they frequently diſcove 
ſome Affinity to the one, but in no one Action what. 
ſoever betray the leaſt * to the other. 


Entertain Honour with Humility, Poverty with Pr 
tience, Bleſſings with Thankfulneſs, and Afflictions witi Nr 1; 
Reſignation. j . app 

Friendſhip is the moſt officious Thing in the World; 
It will diſdain no Office as too mean; nor decline any 
as too hard: Nor will it only take but ſeek all Oy 
port f doing good; and rewards itſelf with the Wi, 
Deni Pleaſure it 2 in ſuch Actions. tert 


# 


— * 


Good - nature is the Foundation of all Virtues, 
either religious or civil; Good - nature, which is Friend - Nn u 
ſhip between Man and Man, good Breeding in Courts, Me- 
Charity in Religion, and the true Spring of all Bene. 
ficence in general. 

H 


He who prays out of Cuſtom, or gives Alms for 
Praiſe, or faſts to be accounted religious; is but a Wilouſ 
Phariſee in his Devotion, a Beggar in his Alms, and 
an Hypocrite in his Faſts. 0 


I. 

If you would avoid Sin, fly Temptations; thoſe 
that will not ufe their utmoſt Endeavours to avoid the 
one, cannot expect Providence ſhould defend them from 
the other, 

K. Keep 
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th no Company with thoſe who are given to 
wit i — * to hear them patiently, and ſhew a Coun- 


nance of Encouragement, is to partake of their Guilt, . 
d prompt them to a Continuance in that Vice, which 
good Men ſhould ſhun 3 for. 
Liberality and Kindneſs, Generoſity and Benevo- 
nce; all the Actions that flow from theſe Springs 
ill fill us with Pleaſure, and make us dear to Hea- 
,, and acceptable to Mankind. 


M 
Marriage 


enlarges the Scene of our Happineſs or 
iſery. A Marriage of Love is pleaſant; a Marriage 
f Intereſt eaſy; and a Marriage where both meet, 
appy. A happy Marriage has in it all the Pleaſures 
f Friendfhip, all the Enjoyments of Senſe and Rea- 
on, and indeed all the _— of Life. 


Nature is nothing but the Voice of God: A bright 
Diſplay of that Divine Wiſdom, which demands an- 
ternal Tribute of Wonder and Worſhip, 

O 


Of all Injuſtice, that is the greateſt, which impoſes. 
dn us under the ſpecious Shew of Kindneſs and good 
Meaning, for that is R Mr 


Put forth all your Strength in honouring of God. 
and doing his Commandments : For that Lime ſhall 
end in a bleſſed Eternity, that is prudently and zea- 
louſly ſpent in God's Service. 


Quarrels are too often raiſed about the meaneſt 
Trifles, and yet when once begun, they are with the 
ioſe greateſt Difficulty brought to a friendly Concluſion. 

R 


rom Rebuke your Servants without Paſſion, and with 
ſoft Words and ſtrong Arguments; left they ſee a 
cep Fault in you while you are reproving them. 3 
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8. 

So deſire the Things of this World, as that you 
may be the better for enjoying them: And ſo employ 
them, as you may give a good Account how you hay 
uſed them. 5 


To underſtand our own Infirmities * the preate! 
Knowledge; but tis the worſt of Follies to be wit 
in our own Conceit. 

V ( 


Virtue conſiſts in bending the ſtubborn Will, = Wl cile 
rectifying the crooked Inclinations, in over-ruling a re- Noth 
bellious "Temper, in curbing eager and importunate 
- Appetites, in taming wild and fierce Paſſions, and ſuſttain- | 
ing Ii juries and 1 with Humility and Patience, Wi in: 


When impudent Perſons are out of Countenance ih ord 
they make but a wooden Figure, They have no hand 
at bluſhing for want of Practice; and act Modeſty with ] 
ſo ill a Grace, that they appear more ridiculous in the Wi tair 
Habit of Virtue than that of Vice. thy 
X. 

Arnopbon commends the Perſſans for the prudent E- | 
ducation of their Children, who would not admit then He 
to effeminate their Minds with amorous Stories, being hoy 
ſufficiently convinc'd of the Danger of adding Weigi ¶ to 
to the Biaſs of corrupt Nature. | ma 


You may as well feed a Man without a Mouth, a ( 
give Advice where there is no Diſpoſition to receive it. ¶ you 


Zeno, hearing a young Man ſpeak too freely, ſaid, i goc 
For this Reaſon we have two Ears, and but one 
Tongue, becayſe we ſhould hear much and ſpeak little. ] 


The ſecond Set. lon 
2. 


Action keeps the Soul in conſtant Health, but Idle. 
neſs corrupts and ruſts the Mind: For a Man 7 om 
— | ties 
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Abilities may by Negligence and Idleneſs become ſo 


_yor WY mean and diſpicable, as to be an Incumbrance to So- 
ploy WW ciety, and a Burthen to 2 1 
have 


By Induſtry we are redeem'd from the Moleſta- 
tions of Idleneſs, which is the moſt tedious and irk- 
ſome, Thing in the World; wrecking our Soul with 
anxious Suſpence, and e Diſtraction. 


Conſcience and Covetouſneſs are never to be recon. 


I, ü ciled:; Like Fire and Water, they always deſtroy each 

a re- other, according as each gets the Predominancy. 

unate 

ſtrain- Diſcretion does not only ſhew itſelf in Words, but 

jence, in all the Circumſtances of Action; and is like an Un- 
der-Agent of Providence to guide and direct us in the 

nance Wi ordinary Concerns of Life. 

hand E. 

y with Extraordinary Diligence is required as well to main- 
in the tain, as to gain Honour; for as it is purchaſed by wor- 
thy Actions, ſo it muſt be nouriſhed by them. 

F. 3 
ent E. Favour is to be eſteem'd, but not depended an. 
t them He that ſtands on another Man's Legs, knows not 
being how ſoon they may fail him. Be ſure therefore never 
V cignt to lean ſo hard upon any Man, that if he ſinks he 


may give thee a Fall. 4 

th, a Good-nature, and Evenneſs of Temper, will give 

ve it. WW you an eaſy Companion for Life; Virtue and 

Senſe, an agreeable Friend ; Love and Conſtancy, a 

„ (aid, good Huſband, * 

at one H. 

little. . He that you would make your Friend, let him be 
irtuous: For an ill Man can never love long, nor be 

long belov'd; and the Friendſhip of vicious Men may 

rather be call'd Conſpiracies than Friendſhip. 


\biliues | L Induſtry 
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I. | = . 

Induſtry is needful in every Condition of Lit; . 
we cannot without it act in any State decently 9 
uſefully, either to the Benefit or Satisfaction of othen 
or to our own Satisfaction or Comfort; it is requiſ 
for procuring Eaſe and Satisfaction to the Mind 
is attended with a good Conſcience, ſweetens on 
Enjoyments and ſeaſong our Attainments, is a Gun 
to Innocence, and a Bar a Temptations. 

Keep your own Secrets; for if you diſcover the 
to another, and he reveals them, you ſhould parda 
him for it, ſince he's only treacherous by your & 
ample. 5 


Labour not only to know what you ought, but t 
practiſe what you know; and be careful to make 
others better by your good Counſel; or, at leaſt, na 
to make them worſe by * Example. 


Moral Virtues themſelves, without Religion, are ba Co 
cold, lifeleſs, and inſipid: Tis that which opens de 
Mind to great Conceptions, fills it with the moſt ſb- 8 
lime Ideas, and warms the Soul more than ſenſul I ud 
Pleaſures, uſu: 

N. ſure 

Never antedate your own Misfortunes, for that i 
to aggravate it: For the mere Apprehenſion of being 
unhappy may often more diſquiet ,us than the Un- _ 
happineſs itſelf. _S 

O 


Opportunities neglected may not only debar us d 
many great and noble Advantages, but may create 
many melancholy Reflections and anxious Thoughts; 


ſince they do not often happen, and when paſt are i- 
. recoverable. 
* due 


Pride hides our Faults from ourſelves, and magni 
fies them in others, It will make a Man dictate u 
N 1 
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=. Superiors, of whom he ought to leatn ; and rather. 
n appear wiſe, chuſe to continue ignorant. 


Quintilian was ſo fine an Orator and School-Maſter 
that he receiv'd his Pay out of the public Treaſury: 
Learning and Induſtry cannot be poor, being always 
neceſſary in a Common-wealth ; and the Encourage- 
ment of them is a Prince's 2 Honour. 

Recreation after Buſineſs is allowable; but he that 
follows his Recreation inſtead of his Buſineſs, ſhall in 
a little Time have no Buſineſs to follow. 

8. 

Sloth is an Argument of a degenerate and mean 
Mind, which is content to grovel in a deſpicable State: 
It diſpoſes a Perſon to live precariouſly upon the pub- 
lick Stock, as a Burthen on Earth and a Cypher among 


Men. 
y nd 

The World is grown ſo full of Diſſimulation and 
Complement, that a Perſon's Words are hardly any 
Signification of his Thoughts; and if a Perſon mea- 
ſures his Words by his Heart, and ſpeaks as be thinks, 
and expreſſes not more Kindneſs for another than Men 
uſually have for any Man, he can hardly eſcape the Cen- 
lure of Rudeneſs and want of Breeding. 

V. 
Value no Man for his Opinion, but eſteem him ac- 
corauig as his Life curreſponds with the Rules of 
Piety and Juſtice : For a {Man's Actions, not his Con- 
ceptions, render him valuable. 


W. 
us ol 6 ; a : 
* V, e are never pleas'd to be cheated by our Enemies, 
aght; vr betray'd by our Friends, but we are commonly well 
are it- beute to be deceiv'd by ourſelves. 


X. 
Arxes, the Son of Dari:s, after he had twice ſub- 
dued the Babylonians, forbid them to wear Arms for 
the future, but allow'd them to indulge themſelves in 


7 
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all manner of Pleaſures ; for nothing keeps dom 
mutinous People ſo much as Effeminacy, 
Y 


Youth is raſh and precipitant; while the Blood m 
through the Veins with great Rapidity, the Paſion 
are — onruly, and the Mind too looſe and an 
to be guided by the wife Counſel of the Aged; u 
the Knowledge of themſelves comes often too late 
prevent their Ruin. 

2 


Zenobia, Queen of Palmra, being led in Trium 
by Aurelian the Emperor, bore it with ſo undaum on 
a Spirit, as procured her Liberty, and conquer'd te 
Triumpher. So much is a Mind, prepar'd with Virte 
heighten'd rather than diſgraced by Misfortunes, Dif 


The Third Set. For 


A. 

A human Soul Without Education is like Marble i 
the Quarry, which ſhews none of its mherent Beautis 
till the Skill of the Poliſher fetches out the Coloun, 
and diſcovers the ornamental Clouds that run chroug 
the Body of it. Education draws out to View ever... 
Intent Virtue, which without ſuch Helps would rod 
be able to make their Appearance. | 


By Sloth our Souls are ftary'd for Want of ſati-f1097 rod 
Entertainment; and fII'd with doleful Conſideration 
gall'd with a Senſe of our flinging away precious Ipoin 
of ſlipping fair Opportunities, and of our not uſing u 
Abilities given us, to any born or Profit. Ram 

Covetouſneſs has ſach a Mixture of Selfiſne's u 7x, 
Envy, that like Aab it overlooks the Sweets of *M: 

-own Poſſeſſions, by the greedy Deſire of another Mat + iealt 

He that is not fatisfied with what he now enjoys, " Brea, 

reaſonably be ſuppoſed he never will with whs: t b. 

may poſjels, | Evil 
D. Decend 


* 
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D. | 
Decency is to be obſerv'd in all our Actions, but 
ſpecially in Diſcourſe, where we are to confider how 


ould find a Time to begin, ſo we ſhould find a Time 
o leave off. 1 


Every Degree of Advancement in the Mortification 
pf our vicious Inclinations, is the Teſtimony of the 
Purity of our Purpoſes ; ſo that in what Degree we 
geſpile ſenſual Pleaſure, in the ſame Degree we may 
onclude our Hearts 82 1 


Fame and Opportunity have ſwift Wings; and the 
Difference is, that Fame goes for ward and Opportuni- 
backward: She muſt therefore be taken by the 
Forelock; for Occaſion paſt is irrecoverable, and the 


fs by Neglect ireparable. 


Good Books are a Guide to Youth, and an Enter- 
ainment for Age ; they ſupport us under Solitude, and 
ep us from being a Burthen to ourſelves: When we 
are weary of the Living we may repair to the Dead, 

ho have nothing of Peeviſhneſs, Pride, or Deſign in 
their Converſation. 


H. 

Honour, though a different Principle from Religion, 
produces the ſame Effects. The Lines of Action, tho' 
aun from different Parts, terminate in the ſame 
Point. Religion embraces Virtue as it is enjoin'd by 
the Laws of God ; Honour as it is graceful and or- 
namental to human Nature. 

I. 

It is no ſmall Happineſs to be thought innocent, but 

a greater to be void of Offence : Shun therefore the 
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pected; and if you cannot avoid both, chuſe rather 
o be ſuſpecled when you don't deſerve it, than to do 
Eril without being ſuſpected. 

G 2 K. Knowledge 


br our Diſcourſe may be entertaining; and as we 


lealt Appearance of Evil, that you may not be ſuſ- 


| 
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| k. 
Knowledge ſoftened with Complaiſancy and golf 
Breeding, will make a Man equally belov'd and 2d. 
mired ; but being join'd with a ſevere and moose 
Temper, it makes a Man rather fear'd than u. 
ſeed, it, 
3 gal 
Let your Words agree with your Thoughts, uu 5 
be follow'd by your Actions; be careful in your Pro. ** 
' miſes, and juſt in your Performances; for it is better .. 
to do and not promiſe, _ to promiſe and not do. 


Marriage is deſcrib'd as the State capable of the hig. 
eſt human Felicity, as an Inſtitution calculated for 2 
conſtant Scene of as much Delight as our Being is e. 
pable of; it is the Foundation of Community, and the . 
chief Band of Society; it is, or ought to be, that M2” 
State of perfect Friendſhip in which there are, ac- 
cording to Pythagoras, — Bodies with but one Soul, 


No true Friendſhip can be unleſs among good Men: 
Vicious Men may divert, crafty Men barter good MW" 
Turns for their Intereſt : But only wiſe and juſt Men WW 


can give a laſting Entertainment. x 
O. 0 

Obſerve the Arious Actions and Tempers of Men, 
and paſs by human Infirmities with a- generous Great. C 


neſs. Criticiſe upon nothing more than your o 
Actions, and you'll ſee Reaſon. enough to pardon the . 
Weakneſs of others. vs t 
1 P hen 

| 


Prefer ſolid Senſe to Wit; never ſtudy to be divert: 
ing without being uſeful ; commend nothing ſo muct 
as ſtrict Virtue ; let no . Jeſt intrude upon good Man By” 
ners, nor ſay any- thing that may offend a chal 
Ear, | 


— 
Duintilian, who. was a very accurate Judge of Man 


kind, was pleaſed with ſuch Youth as were apt to wo 
| ov 


or GENTLEWOM an's Companion.” 65 


wen out-done by their School. fellows ; for the Senſe 
of Diſgrace would make them emulous, and Emulation 


1. would make them n, 
1 Reputation is like Fire; when once you have k indled 


it, you may eafily preſerve it ; but if once you extin- 
puiſ; it, you will not eafily kindle it again; and if 
you ſhould, it may burn a little, but it will never 
blaze. . 


5 4 Some People, like Beggars, are willing to diſſemble 

'Wthcir Ability, and charge their Sloth on their Impo- 
high. 12,ce ; whereas if they would rouſe their Spirits, and 
for zaken their Vigour, they may probably in a very 


mort Time command the Force of Nature, reduce 
their Buſineſs to the Art of Clock-Work, and make it 


tha 20 of its own Accord. 
x T 
E, . © 
wy The Cheeks of an honeſt Man are never ſtain'd with 


tie Blues of Recantation; nor does his Tongue faul. 
Men: Nero make a Lie, with the ſecret Gloſies of a double 
gd reſcry'd Senſe, His fair Conditions are without 
} Men {M6 embling, and he loves Actions more than Words, 
hates Falſood more than Death, is a faithful Client 
to Truth, and no Man's Enemy. 
V 


Great. Virtue as it is in general of an amiable and lovely 

r own Nature, fo are there ſome particular Kinds of it which 

on the te more ſo than others, and thoſe are fuch as diſpoſe 

to do good to Mankind. Temperance and Ahiti- 

ence, Faith and Devotion, are in themſelves perhaps 

divert.  laudable as any other Virtues ; but thoſe which make 

much . an popular and belov'd are Juſtice, Charity, Mu- 

Man- ende, and in ſhort all the good Qualities that ren- 
chaſte W<<r us beneficial to each other. 


W. > 
_ Whatſoever Convenience may be thought to be in 
* Man- WF} + and Diffimulation it is ſoon over, but the 


» weep Ic nv enience of it is perpetual; becauſe it brings a 
G 3 Mau 
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Man under an everlaſting Jealouſy and Suſpicion, . 
that he is not believ'd when he ſpeaks Truth, 70 
truſted when perhaps he means honeſtly. 

X 


Xentippe, the Wife of Socrates, pull'd off his Clo 
from his Shoulders in the open Forum (or publick Place, 
Some Friends preſent counſel'd him to beat her: Ye, 
ſaith he, that while we two fight, you may all ſta 
by and cry, Well done Cocrates; to him Auntippe. 

Z. 

Zeal, when tis grounded on Knowledge, gives ſuc 
a Life and Vigour to Devotion, that all who ſee it 
excrted mult applaud it. 


We think we cannoteloſe.this Branch of our Under 
taking better, than with a Collection of ſuch ſho 


moral and divine Poems, as are peculiarly adapted u [ 
the Service of the fair Sex. My 
1 
The INV OCA TION: Or, the Mox xte 2 
SACRIFICE. 7 
I. For 
God ! my Heart is fi d, tis bent 
Its thankful Tribute to preſent ; 
And with my Heart, my Voice I'll raiſe F 
To thee, my God, in Songs of Praiſe. 
7 5y x 
Awake, my Glory, Harp, and Lute ; P 
No longer let your Strings be mute; W! 
And I, my tuneful Part to take, 
Will withthe early Dawn awake. Ne 
| 7 1 A 
Thy Praiſes, Lord, I will reſound, ? 
To all the liſt'niug Nations round ple 


Thy Mercy higheſt Heav'n tranſcends ; 
Thy Truth beyond the Clouds extends. W 
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IV. 
thou, O God, exalted. high; 
And 15 thy Glory fills the Sky, 
b let it be on Earth diſplay d, , 
Tin thou art here, as there, obey'd. 


ne THANKSGIVING: Or, tbe 


EveninG SACRIFICE. 


I. 
'Hrough every Period of my Life 
Thy Goodneſs I'll purſue, . 
Ind after Death, in diſtant Worlds, 
The glorious Theme 2 
Vhen Nature fails, and Day and Night 
Divide thy Works no more, 
My ever-grateful Heart, O Lord, 
Thy Mercy ſhall adare. 
III. 
Through all Eternity to thee 
A joyful Song I'll raiſe; 
For Oh! Eternity's too ſhort 
To utter all thy Praiſe... 


FELICIA: Or, tbe HAPPY ViRoivs.. 


F 
H ER Life alone is greatly bleſt, 
Whom no intrud ing Griefs annoy 5 : 

Who {miles each happy: Day, poſſeſt 1 
Of chearful Eaſe and guiltleſs Joy : | | 
Nor ſadly ſoothing her own Cares, | 
Augments herſelf the Weight ſhe bears. | 
| 


Ne 


II. 
Pleas'd. with. a few ſeletted Friends, 
She views each ſmiling Evening cloſe; 
While each ſucceeding Mom aſcends, 


Charg'd with Delight, unmix'd. with Woes: 


68 The AccomeLrsn'd Housgwirr, 


In Pleaſures innocently gay, 
Wears her Remains of Life away. 


On the Redemption of ManxinD, by our mp. 
bleſſed Lord and Saviour Jtsus CHRIST. 


HEN in old Times th'Almighty Father (ate 
In Council to xedeem our ruin'd State, 

Millions of Millions at a Diſtance round 
Silent the ſacred Conſiſtory crown'd, 
To hear what Mercy mixt with Juſtice could propound; 
All prompt with eager Pity to fulfil 
The full Extent of their Creator's Will! b 
But when the ſtern Conditions were declar'd, 
A mournful Whiſper thro” the Hoſt was heard; 
And the whole H7erarchy with Heads hung down, 
Submiſſively declin'd the pond'rous, . Crown, 
Then, not *till then, th*Eternal Son from high 
Roſe in the Strength of all the Deity ; 
Stood forth t'accept the Terms, and underwent 7; 
A Weight, which all the Frame of Heav'n had bent, 
Nor he himſelf could bear, but as Omnipotent. 


On the Poſſibility of the Salvation of it 
HzATHENS, 


O D's boundleſs Goodneſs, boundleſs Mercy may 
Find ev'n for thoſe bewilder d Souls a Way: 

If from his Nature's Foes may Pity claim, 
Much more may Strangers who ne'er heard his Name. 
And tho' no Way be for Salvation known, 
But that of his Eternal Son alone, 
Who knows how far tranſcendent Goodneſs can 
Extend the Merits of that Son to Man ? 
Who knows what Reaſons may his Mercy lead, 
And Ignorance invincible may plead ? 
Not only Charity bids hope the beſt ; 
But more the great Apoſtle has pied: 


10 
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: ro Nature's plain Inditments they ſhall plead, 
Ward by their Conſcience be condemn'd or freed. 
ioc righteous Doom! becauſe a Rule reveal'd 
none to thoſe from whom it is conceal'd. 

Erden thoſe who follow'd Nature's Dictates right, 
Lind up and lifted high their nat'ral Light, 

Vith Socrates may ſee their Maker's Face, 

Vhilſt thouſand Rubrick-Martyrs want a Place. 


II HABITS are hard to be remov'd: Or, 
the Prejudices of EDUCATION. 


A SIMILE. 


A® Plants whilſt tender bend which way you pleaſe, 
And are, tho' crooked firſt, made ſtrait with Eaſe ;- 
Yet if thoſe Plants to their full Stature 

Irregular, they*ll break before they'll bow: 
Thus Youth, ſet right at firſt, with Eaſe go on, 
And each new Taſk is with new Pleaſure done ; 
But, if neglected till they grow in Yeary,. 

And each fond Mother her dear Darling ſpares, 
Error becomes habitual, and we find 

'Tis then hard Labour to reform the Mind. 


The young Lady's ADDRESS % PizTy. 


AIL!'gentle Piety Punmingled Joy, 
Whoſe Fullneſs ſatisfies, but ne'er can cloy-! 
Spread thy ſoft Wings o'er my devoted Breaſt, 
And ſettle there an everlaſting Gueſt ! 
Not cooling Breezes to the languid Swain, 
To Winter Sun-ſhine, or to Summer Rain, 
To ſinking Mariners the friendly Hand | 
That bears them up and guides them ſafe to Land, 
Bring half the Comfort, or the Welcome find, 
As thy Acceſſes to a ſhipyreck!d. Mind. 


mij 


ame. 
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ART improves NATURE: Or, th 
Force of EDUCATION. 


He fair and ſweet the planted Roſe 
Beyond the wild in Hedges grows ! 
For without Art the nobleſt x 

Of Flow'rs degenerate to Weeds. 

How dull and rugged e er tis ground 
And poliſh'd looks a Diamond ! 

'Tho' Paradiſe was e er ſo fair, 

It was not kept ſo without Care. ; 
The whole World, without Art and Dreſs, 
Would be but one great Wilderneſs ; 

And Mankind but a ſavage Herd, 

For all that Nature has conferr'd ; 

She does but rough-hew and defign, 
Leaves Art to poliſh and refine, 


EUDOSIA: Or, the AccomPLiv's Ml... 


VI RGIN, Rai 
0 
F ROM guiltleſs Dreams prepar'd to pray, Val 
The virtuous Maid prevents the Day : Put 
Aurora bluſhes when ſhe — The 
The earlier Virgin on her Knees. The 
Now to her Morning Taſk ſhe flies, And 
Which Pallas views with envious Eyes, 
And forms in Wax ſo gay a Feaſt, 
That Jove himſelf might long to taſte, 1 
Her glaring Tent next ftrikes our Eyes, \ 
With an agreeable Surprize ; Wy} 
Where the bold Figures ſeem to live, o 
And, whilſt they charm, Inſtruction give. Car 
Some Story's told in every Thread, Wi: 


And in each Stitch ſome Moral's read. 
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ent alone is true Happineſs: Or, the 
Country Laſs. 


WW Ht Happineſs the rural Maid attends 

In chearful Labour while each Day ſhe ſpends ! 
IN gratefully receives what Heav'n has ſent, 

And, rich in Poverty, enjoys Content. 

he never feels the Spleen's imagin'd Pains, 

Nor Melancholy ſtagnates in her Veins ; 

ke never loſes Life in thoughtleſs Eaſe, 

Nor on the Velvet Couch invites Diſeaſe ; 

[er home-ſpun Dreſs in fimple Nature lies, 
And for no glaring Equipage ſhe ſighs ; | 
Her Reputation, which is all her Boaſt, | 
In a malicious Viſit ne'er was loſt, 1 
No Midnight-Maſquerade her Beauty wears, 

and Health, not Paint, the fading Bloom repairs, 


The Vanity of Ambition. AY 
Hort is the Date and narrow is the Span, 1 
a) \Vhich bounds the little Life of fooliſh Man; 
Gay Sccnes at firſt his raviſh'd. Soul ſurprize, | 
Raiſe his vain Hopes and glitter in his Eyes. = 
O (welling Titles he ſupinely dreams, 
\ aſt are his Projects, and reſin'd his Schemes; 
bat when his Moming-V iews of ' Joys are paſt | 
The melancholy Evening comes at laſt ; -4 
1ne Tyrant Death a haſty Summons ſends, 4 
Ang all his momentary Glory ends. 


HD 


True Beauty. 

W Hat is the blooming Tincture of a Skin, 
1'9 Peace. of Mind or Harmony within? 

What ine bright Sparkling of the fineſt Eye, 

To the ſoft Soothing of a calm Reply? 

Can Comelineſs of Form, or Shape, or Air, 

With Comelineſs of Words and Deeds compare? 

No, thoſe at firſt th' unwary Heart may gain, 

Bu! theſe, theſe only can the Heart retain, 


- 
mY — — — — 


ont nt 


72 The AccomPLisr'D Hovsewire, 
he GOVERNESS, or Innocence fe en 


A St MILE. 
8 when blithe Lambs their vernal Revels keey tu 


Bound from the Turf, and o'er the Hillock; 2 ove 
Now harmleſs try to butt, then run away ; 
Now weary'd feed, and thus conſume the Day ; 
Th' indulgent Shepherdeſs attentive lies, 
Leſt from the Wood ſome ſudden Foe thould rife, | 
And as they play her harmleſs Flock ſurprize: 
So the ſage Governeſs, whoſe conftant Care, | 
By Wiſdom's Dictates forms the tender Fair, 
When her gay Female Throng, to Sport inclin'd, 
Suſpend the nobler Pleaſures of the Mind ; 
With jealous Eyes each Motion does ſurvey, 


Leſt they ſhould ſwerve from Virtue in their Play, 


— — — I — „ — = 
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An Idea of WtpLock, Ancient and Modu 4 | 


UR modern Love is no ſuch Thing, 
As what the ancient Poets ſing, 
A Fire celeſtial, chaſte, refin'd, 
Conceiv'd and kindled in the Mind; 
Which having found an equal Flame, 
Unites and both become the ſame.; 
In diff rent Breaſts together burn; 


Together both to Aſhes turn. he 
But Women now-feel no ſuch Fire, And 
And only know the groſs Deſire; he 
Their Paſſions move in lower Spheres, Av 
Where e' er Caprice or Folly ſteers : Prid 
A Dog, a Parrot, or an Ape, dhe 


Or a worle Brute in human Shape, 
Engroſs the Fancies of the Fair, 

The few ſoft Moments they can ſpare 
From Viſits to receive and pay, 

From Scandal, Politicks and Play, 

From Fans, and Flounces, and Brocades, 
From Equipage and Park-Parades, 
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m all the thouſand 3 Toys, 
ev'ry Trifle that employs 
he Out * Inſide of their Heads, 
tween the Toilet and their Beds. 
ove now, in ſhort, is: all Intrigue, 
Ind Marriage grown a Money-League. 


Advice to the LADIES. 


Ruſt not too much your now reſiſtleſs Charmez 
Thoſe Age or Sickneſs ſoon or late diſarms: 

z0d-Humour only teaches Charms to laſt, 

ill makes new Conqueſts, and maintains the paſt. 

Again : 

Tho' Lovers oft extol your Beauty's Power, 

Ind in celeſtial Similies adore : | 

Tho' from your Features Cupid borrows Arms, = 

ind Goddeſſes confeſs inferior Charms; . | 

Do not, vain Maid, the flatt'ring Tale believe | 

ke thy Lovers, and thy Glaſs deceive. *" 


ſodler 


ealth without Content: Or, the UNHaepy 
MARRIAOE. | 9 


HE Gods, to curſe Pamela with her Pray re, 
Gave the gilt Coach, and dappled Flanders Mares, 
he ſhining Robes, rich Jewels, of State, 
And, to compleat her Bliſs, a Fool for Mate. 
be glares in Balls, Front-Boxes, and the Ring, 
A vain, unquiet, glitt'ring, wretched Thing. 
Pride, Pomp and State but reach the outward Part, 
dhe ſighs, and is no Ducheſs in her Heart. 


The INCONSTANT, 


6 A S1M1Ls. . 
IN a dull Stream, which moving ſlow, 
You hardly ſee the Current flow ; 

If a ſmall Breeze obſtructs the Courſe, 


It whirls about for Want of Force; 
Fro H 
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A SMILE, 


S when blithe Lambs their vernal Revels keep, Bet 
Bound from the Turf, and o'er the Hillocks 4 | 
Now harmleſs try to butt, then run away ; 
Now weary'd feed, and thus conſume the Day, 
Th' indulgent Shephergeſs attentive lies, ) 
Leſt from the Wood ſome ſudden Foe ſhould rife, ( 
And as they play her harmleſs Flock ſurprize: | 
So the ſage Governeſs, whoſe conſtant Care, 
By Wiſdom's DiQates forms the tender Fair, Stil 
When her gay Female Throng, to Sport inclin's, * 
Suſpend the nobler Pleaſures of the Mind; 


With jealous Eyes each Motion does ſurvey, Th 

Leſt they ſhould ſwerve from Virtue in their Play. — 

An Idea of WtpLock, Ancient and Modn - 
UR modern Love is no ſuch Thing, Ali 

As what the ancient Poets ſing, 

A Fire celeſtial, chaſte, refin'd, 77 

Conceiv'd and kindled in the Mind; 

Which having found an equal Flame, 

Unites and both become the ſame.; 1 

In diff rent Bre aſts together burn; 

Together both to Aſhes turn. Th 

But Women now-feel no ſuch Fire, Ane 

And only know the groſs Deſire; She 

Their Paſſions move in lower Spheres, A \ 

Where-e'er Caprice or Folly ſteers : Pri 

A Dog, a Parrot, or an Ape, She 


Or a worſe Brute in human Shape, 
Engroſs the Fancies of the Fair, 
The few ſoft Moments they can ſpare 


From Viſits to receive and pay, 1 
From Scandal, Politicks and Play, 

From Fans, and Flounces, and Brocades, If ; 
From Equipage and Park-Parades, _ ,- It 


Fron 


or GENTLEWOMAN's COMPANION. 73 


om all the thouſand ph wa Toys, 

ev'ry Trifle that employs il 
he — * Inſide of their Heads, | 
_ — in ſhort, is; all Intrigue, 


| Marriage grown a Money-League. 


Advice to the LADIES. 


Ruſt not too much your now refiſtleſs Charme 
Thoſe Age or Sickneſs ſoon or late diſarms: 
d-Humour only teaches Charms to laſt, 

Sil makes new Conqueſts, and maintains the paſt. 

Again : 

Tho' Lovers oft extol your Beauty's Power, 

And in celeſtial Similies adore : 

Tho' from your Features Cupid borrows Arms, 

And Goddeſſes confeſs inferior Charms ; a 

Do not, vain Maid, the flatt'ring Tale believe: 

Alike thy Lovers, and thy Glaſs deceive. 


Wealth without Content: Or, the UNHAPPY 
Maziitect. 


1 Gods, to curſe Pamela with her Pray'rs,\ 
Gave the gilt Coach, and dappled Flanders Mares, 

The ſhining Robes, rich Jewels, "eds of 1 
And, to compleat her Rig, a Fool for Mate. 

She glares in Balls, Front-Boxes, and the Ring, 

A vain, unquiet, glitt'ring, wretched Thing. 

Pride, Pomp and Tac be but reach the outward Part, 
She fighs, ety is no Ducheſs in her Heart. 


The INCONSTANT,. 


A S1M1Ls. : 
IN a dull Stream, which moving ſlow, 
You hardly ſee the Current flow ; 

If a ſmall — obſtructs the Courſe, 
It whirls about for Want of Force ; 


Fron 


74 The Accomriisn'yd Housgwirr, 


And in its narrow Circle gathers 

Nothing but Chaff, and Straw, and Feathers. 
The Current of a Female's Mind 

Stops thus, and turns with every Wind: 
Thus whirling round, together draws 

Fools, Fops and Rakes, for Chaff and Straws. 


The HAPPY BEAU: Or, the LA. 
FAvOURITE. 
OW happy lives the Man, how ſure to charn, 
Whoſe Knot embroider'd flutters down his Am 

On him the Ladies caſt the yielding Glance, 
Sigh in his Song, and languiſh in his Dance: 
While wretched is the Wit, contemn'd, forlorn, 
Whoſe gummy Hat no ſcarlet Plumes adorn. 
What tho' Apollo dictates from his Tongue, 
No Lady's Favour on his Sword is hung. 
His Wit is ſpiritleſs, and void of Grace, 
Who wants th Aſſurance of Brocade and Lace. 
While the gay Fop genteely talks of Weather, 
The Fair in Raptures doat upon his Feather. 
He dreſſes, fences What avails to know ? 
For Women chuſe their Men, like Silks, for Show. 


Tau MERIT; wherein it principal 
conſiſts. 

V ſhould value nothing leſs 
| Than Titles, Figure, Shape and Dref. 
Merit ſhould be for ever plac'd 
In Judgment, Knowledge, Wit and Taſte. 
For theſe, tis own'd, without Diſpute, 
Alone diſtinguiſh Man from Brute. 
A wealthy, y Fool can paſs 
At beſt but for a golden Aſs. 


SYMPATHETIC LOVE; Or, Faxct 


ſurpaſſes BrauTy. 


W Hoe' er excels in what we prize, 
VY Avpears a Hero in our Eyes. 


Each 
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ach Girl, when pleas'd with what is taught, 
in have the Teacher in her Thought. 

Vhen Miſs delights in her Spinet, 

Fiddler may a Fortune get. 

\ Blockhead, with melodious Voice, 

u Boarding-Schools may have his Choice ; 
nd oft the Dancing-Maſter's Art 

imbs from the Toe to reach the Heart. 
Learning let the Nymph delight, 

he Pedant gets a Miſtreſs by't. 


7 what NATURE defien'd you} and ſhine 
in your 0Wwn SPHERE. 


HIS Soil, in early Youth improv'd with Care, 
The Seeds of gentle Science beſt will bear ; 

hat which more Particles of Flame inſpir'd, 

Vith glitt'ring Arms and Thirſt of Fame is fir d. 

{othing of Greatneſs in a Third will grow, 

gut, bar cn as it is, will bear a Beau. 

If theſe from. Nature's genial Bent depart, 

In Life's dull Farce to play a borrow'd Part; 
nould the Sage dreſs, and flutter in the Mall, 

Dr leave his — for a Birth - Night Ball; 

hozld the rough Homicide unſheath his Pen, 

ind in Heroicks only murther Men; 

20uld the ſoft Fop forſake the Lady's Charms, 

To face the Foe — inoffenſive Arms; 

ach would Variety of Acts afford, 

it for tome new Cervantes to record. 


be curious IMPERTINE NT: Or, the 


Folly of SUPERSTITION. 


A LL Superſtition from thy Breaſt repel ; 
Let cred'lous Boys, and prattling Nurſes tell 
low, if the Feſtival of Paul be clear, 
lenty from lib'ral Horn ſhall ſtrow the Year : 
low, if on Sevithin's Feaſt the Welkin lowrs, 
\nd ev'ry Penthouſe ſtreams with haſty Show'rs, 
H 2 Twice 
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Twice twenty Days ſhall Clouds their Fleeces drain, 


And wafh the Pavement with inceſſant Rain, 4 
Let not ſuch vulgar Tales debaſe thy Mind, Vice 
Nor Faul nor Swithin rule the Clouds or Wind. Mal 
| Virt 
Obſcure Merit finds but few Admirers, Wc 
e PoverTY breeds CONTEMPT. = 
＋ HE greateſt Gift that Nature does beſtow Vit 
Can't unaſſiſted to Perfection grow: Vice 

A ſcanty Fortune clips the Wings of Fame, 
And checks the Progreſs of a riſing Name: = 1. 


Fach daſtard Virtue drags a Captive's Chain, 

And moves but ſlowly; for it moves with Pain : 

Domeſtic Cares fit hard npon the Mind, 

And cramp thoſe Thoughts which ſhould be unconſu' 

The Cries of Poverty alarm the Soul, 

Abate its Vigour, its Deſigns controul : 

The Stings of Want inflict the Wounds of Death, 

And Motion always ceaſes with the Breath. 

The Love of Friends is found a languid Fire, 

That glares but faintly, and will ſoon expire. * 
Weak is its Force, nor can its Warmth be great ; 

A feeble Light begets a feeble Heat. 

Wealth is the Fuel that mult feed the Flame; 

It dies in Rags, and ſcarce deſerves a Name. 


VICE isa perfect Cheat: Or, the Chari 
of VIRTUE. She « 


IRTUE's ſo ſuited to our Happineſs, _ 
That none but Fools can be in love with V ice. 

Virtue's a native Rectitude of Mind; he 
Vice the Degen'racy of human Kind. 
Virtue is Wiſdom ſolid and divine; 
Vice is all Fool without, a Knave within. 
Virtue is Honour circumſcrib'd by Grace ; 
Vice is made up of every Thing that's baſe. 


Y irtue 
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jrtue has ſecret Charms which all Men love, 

And thoſe that do not chuſe her yet approve : 

Vice like ill Pictures, which offend the Eye, 

Make thoſe that made them their own Works deny. 
Virtue's the Health and Vigour of the Soul; 

Vice is the foul Diſeaſe infects the whole. 

Virtue's the Friend of Life, the Soul of Health, 

The poor Man's Comfort, and the rich Man's Wealth. 
Virtue's a beauteous Building form'd on high, 

Vice is Confuſion and Deformity. 


e 


The FalR Ix cox sT ANT: Or, the Picture 
of a CoqQuErT. 


HERE's a Being in Nature as light as a Feather, 
As fickle as Wind, as inconſtant as Weather. 

ow humble, then proud; now ſweet, and then ſour; 
Never wears the ſame Humour, or Conduct an Hour. 
'Tis a Lion, a Lamb, an Eagle, a Dove; 
All Tameneſs, all Fierceneſs, all Hate, or all Love. 
t can {wear and proteſt ; but its Oaths are ſo frail, 
hat he who relies on't takes an Eel by the Tail. 


The Magie of FLaTTERY: Or, the 
AGREEABLE IMPOSITION. | 


OTHING fo much intoxicates the Brain, 
As Flattery's ſmooth infmuating Bane ; 
ie on th? unguarded Ear employs her Art, 
'hile vain Self love unlocks the yielding Heart. 
ind Reaſon oft ſubmits when both invade, 
ithout aſſaulted, and within betray'd. 
hen Flattery*s magic Miſts ſuffuſe the Sight, 
he Don is active and the Boor polite. 
er Mirror ſhews Perfection thro the whole, 
ad ne'er reflects a Wrinkle or a Mole. 
ch Character in gay Confuſion lies, 
nd all alike are virtuous, brave and wiſe. 
H 3 Nor 
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Nor fail her fulſom Arts to ſooth our Pride, 
Tho' Praiſe to Venom turns, if wrong applied. 


NATURE's the bet GUIDE: Or, th 


Happy SCHOLAR. 


H OW truly bleſt are they, and only they, 
Who Nature's wife Inſtructions can obey ! 
Who within Bounds their Appetites confine, 
Nor drink too deep of Pleafure's heady Wine 
Who, free from Buſineſs too, the Leiſure find 
To dreſs the little Garden of the Mind. 

That grateful Tillage beſt rewards our Pains;. 
Sweet is the Labour, certain are the Gains, 
The rifing Harveſt never mocks our Toil, 
Secure of Fruit, if we manure the Soil. 


FANCY ſurpaſſes BEAUTY : Or, tt 


PARTIAL PARENT. 


OOD God, how tender is the Parent's Love! 

Their raviſh'd Hearts what earning Tranſpom 
move! 

All Kinds that move in Ocean, Earth, or Air, 

Alike the 7 of Piety revere. 

Fondl vage licks her ſhapeleſs Young, 

And ek, the Ringlets with her ſcurfy Tongue. 

The careful Birds — home the hourly Feaſt, 

While unfledg d Chirpers flutter in their Neſt; 

Ev'n rav'nous Fiſh defend their helpleſs Fry, 

Forewarn their Dangers, and their Wants ſupply. Te 
Not Mothers only their young Off. ſpring prize, | 

Sweet as their Lives, and dearer than their Eyes; | 

Unreaſoning Souls the fame Propenſions move; 

Parents claim no Prerogative from Love, 

One Inſtinet runs tao ——— 
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The Agreeable LADY; Or VigxTue's the 


greateſt BeauTy. 
T1 Things that make a Virgin pleaſe, 
She who ſeeks will find them theſe. 
A Beauty without Art complete, 
Who, from her Toilet ſimply neat, 
The golden Tiſſue can deſpiſe, 
And wears no Brilliants but her Eyes. 
Soft blended in her Eyes ſhould meet, 
Deſiring Love and ſparkling Wit 
And a be dimpled Smiles be ſeen 
A modeſt, though a chearful Mien. 
With ſuch wiſe-Lowlineſs endued, 
That neither can be mean nor rude. 
The Virtue that does her adorn, 
By Honour guarded, not by Scorn. 
An undiſſembled Innocence, 
Apt not to give, nor take Offence ; 
And whoſe Religion's ſtrong and plain, 
Not ſuperſtitious, nor profane. 
With ſuch a Virgin, ſuch a Wife, 
Wno would not chuſe to ſpend his Life? 


nn... ts 


INSTRUCTIONS for Addreſſing 
PRRSONS of DisTINCT1ON, Cc, 


To the Royal FaMiLyY. 


Super ſcription. Addreſs. 
To the King's moſt excel- | Sire ; or, May it pleaſe 

lent Majeſty. To his | your Majefty. 
A Sacred Majeſty; or, To | 
the King. 


— 


. . 
To his Royal Highnefs Fre- May it pleaſe your Royal 
: Highneſs. : 


derick Prince of Wales. 


The ſame to all the reſt, with the Variation of the 


Title, and the Sex. 
Th To 


| 
q 
j 
| 
l 
' 
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To the NoniLiTy. 


Super ſcription. Adargys. 
To his Grace A. Duke | My Lord Duke. 
of B. May it pleaſe your Grace 
To the moſt noble A. My Lord Marquis. 
Marquis of B. 
To the Right Honourable | My Lord. 
4. Earl of B. Your Lordſhip. 
To the Right Honourable | The ſame as an Earl. 
A. Lord Viſcount B. 
To the Right Honourable | The ſame as an Earl. 
A. Lord B. | 


N. B. Addreſſes are paid to Ladies according to 
the Rank of their Huſbands. 

All the Sons of Dakes and Marquiſſes are ſtiled 
Lords, and have the Title of Right Honcurable, The 
eldeſt Sons of Earls likewiſe have the ſame, by the 
Courteſy of England. 

All the younger Sons of Earls, the Sons of Viſcount 
and Barons, are ſtiled Efquires, and have the Title of 
Homurable. As, 

To the Honourable A. B. Eſquire. 

All Daughters of Dukes, Marquiſſes, and Earls are 
Ladies. All the Daughters of Viſcounts or Barons 
have the Title of Honourable. As, 

To the Honourable Mrs. 4. B. Addreſs, Madam. 

All Privy-Counſellors, Lord Mayors of Loader, 
of Tor, and of Dublin, have the Title of Right Ho 
nourable. 

The Lord Provoſt of Edinburgh, in Scotland, hat 
the ſame Title. | 


All Perſons who bear his Majeſty's Commiſſion have ar 
the Title of Honouratle., Every Servant belonging 1 
to his Majeſty, that is either on the civil or the mil. 
tary Liſt; as alſo all Servants belonging to the Royal 8 
Family, have the Title of E/quires. = tr 

1 


Superſcription, 

To the Right Honourable | 
the Lords Spiritual and 
Temporal in Parliament 
allembled. 

To the Honourable the 
Knights, Citizens, and 
Burgeſſes, in Parliament 
ailembled, 


4. B. Eſq; Speaker of 


To the Right Honourable | 


the Houſe of Commons. 


Super ſcription, 


ther in God A. Lord 
Archbiſhop of C. 


To the Right Reverend 
art Father in God A. Lord 
Ons Biſhop of L. 


To the Reverend A B. 
D. D. Dean of C. or 
Archdeacon, or Chan- 
ceſſor, of D. or Preben- 
dary, r. 


Title of Rewerend. 


om their Promotion. 


To the moſt Reverend Fa- 


| 
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To the PARLIAMENT. 


Addreſs. 
My Lords. 


Gentlemen. 
May -it pleaſe your Mo- 


nQurs, 


Sir. 


Obſerve, the Speaker is commenly one of his Ma» 
jety's moſt Honourable Privy- Council. 


To the CLERGY. 


| Addreſs. 
My Lord. 
Your Grace. 


My Lord. 
Your Lordſhip, 


Reverend DoQor: 
Mr. Dean, or » 
Reverend Sir. 


7. B. All Rectors, Vicars, Curates, Lecturere, 
and Clergymen of inferior Denomination, have the 


Nete, at the ſame Time, that the Wives of the Cler- 
Y, however dignified or diſtinguiſh'd, receive no Titles 


— — — ——— - . 
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As to the Officers of the King's Houſhold, they 


muſt be addreſs'd according to their Quality, or the i. 
Poſts of which they are reſpectively poſſefs'd ; the WW ai 
Preference being always given to that which is molt 7 
honourable. | / 

When you ſuperſcribe to Perſons, with regard to their rid 
reſpective Offices, then the Employment they are re. ol) 


ſpectively in muſt be particularly expreſs'd. 7 

Such Commiſſioners as àre on the Civil Liſt muſt be Wil &f 
addreſs'd according to their Quality, and have the 1 
Title of Right” Himourable ; as for Inſtance, 7 

To the Right Honourable the Lords Commiſſionen 7 
of his Majeſty's Treaſury, of Trade and Plantations, e. 
of the Admiralty, &c. and to thoſe you addreſs your. F 
ſelves thus, May it pleaſe ycur Lordſhits. reſp 

The Commiſhoners of the Cuſtoms, Exciſe, Stamp- / 
Office, Ofc. have the Title of Honourable. And u pea 
caſe either or any of them be Privy-Countellor., m Wl z;, 
then cuſtomary to give them, collectively, the Title Rec 


of Right Honourable. 7 
and 
In the Arwy. exct 


All Noblemen are addreſs'd according to their Qu ; 
lity, with the Addition of their particular Poſt or Em- ¶ che) 


ployment. the! 
When you addreſs a Colonel, you ſtile him He Whonh 
nourable, as for Inſtance, ma) 
To the Honourable A. B. Colonel of, &c. : 


As to other military Officers, ſet the Name of their {Win 
Employment before their own, as Major A. B. Cap- 1 


tain D. B. Cc. hd 
In the Navy. K 
All ſuch as are Noblemen have the Title due to 920 


their Quality, as well as to their Office; and all Ad. 
mirals, though they be not Peers, have the Title of 8 
Heomourable. ; ' 

The other Officers have the ſame Titles as thoſe n 
the Army. 


All 


LI 
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All Ambaſſadors, Plenipotentiaries, and Governors 
Abroad are ſtiled their Excellencies, with the Ad- 
dition of their reſpective Qualities. 


mol The Lords Juſtices of Ireland have the fame Title. 

| All foch } 75 as are Privy-Counſellors, have the 
ben Title of Right Honourable ; if they are not, they are 
> re. 


only ſtiled Honourable ; as, 
To the Right Honourable 4. B. Lord Chancellor 
of Great Britain. 
To the Right Honourable the Maſter of the Rolls. 
To the Honourable A. B. Eſq; Lord Chief Baron. 
To the Honourable 4. B. Eiq; one of the Juſtices, 
Ee. 


All other Graduates in the Law, according to their 
reſpective Degrees. Every Barriſter is ſtiled an Eſquire. 
mp: All ſuch Gentlemen, as are in the Commiſſion of the 


Peace, are alſo ſtiled Eſuires, and addreſs'd as Nor- 
fipful. The ſame Addreſs is paid to all Sheriffs and 


Recorders. 


and all Mayors of Corporations (the Lord Mayors only 
excepted) have the Title of Right Worſbipful. 


Qua- The Governors of Hoſpitals, Colleges, &c, when 
Em- they either conſiſt of Magiſtrates, or have any among 
them, have the Title either of Right Wor/hipful, or 
He- only 3 according as their reſpective Titles 
may be. | 
Bodies Corporate are ſtiled Honourable; as for In- 
their Wfance, 
Cap- The Honourable the Court of Directors of the Eaft- 
hdia Company, &c, 
The Honourable the Sub Governor, Deputy-Go- 
e to mor, and Directors of the Bank of England, South- 
Ag. dea Company, &c, 


Or otherwiſe, the Title given them is Worphipful; 


The Maſter and Wardens of the Worſhipful Com- 
pany of Mercers. 


as 


A Barone 


The Aldermen and Recorder of the City of Londox, 


——— vu." — — 


ſ 


84 The AtcomeLizn'd Hovsewirs, 


A Baronet and a Knight are, for the gener 
ſtiled Honourable, and their Wives have the Title g 
Ladies. 

As to the Addreſs made to Merchants, and other 
Perſons in a Way of Trade and Commerce, it is on 


Sir, . 


| | 


II 


bei 
AN 


AN 


Easy and FAMILIAR 


INTRODUCTION 


To the Study of 


Practical Arithmetic, 
Particularly adapted to 
The Service of the FAIR, SEX, 


RITHMETIC, or the Art of Numbering, 
teaches how to compute or calculate truly, and 
with Expedition. | | © a 
Numeration is that Part of Arithmetic, whereby one 
by rightly expreſs the Value of any Number pro- 
poſed. 52 
All Numbers are expreſs d by the Characters fol. 
lowing, 


I * 3 938 
One, Two, Three, Four, Five, 


6 7 8 g 7:79) 
Six, Seven, Eight, Nine, Cypher. 


Altho* Cyphers ſignify nothing by themſelyes, yet 
being put before (or to the Right Hand of] other Fi- 


1 1 


se, they increaſe their Value as much as if they 
I 


were 
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were all ſignificant Figures, as may be plainly ſeen 


thus expreſs'd, One 


he following Table: 
— 0 

1 | Units. Ir ol, 

12 | Tens. 10 4 

123 | Hundreds, 100 he | 

1234 | Thouſands. 1000 5 

12345 | X. Thouſands, | 10000 irt! 

123456 | C. Thouſands. | 100000 nd 

1234567 | Millions. 1000000 20 

12345678 | X. Millions. | r0000000 6. 

123456789 | C. Millions. | 100000000 * 

ther 


Figures have their Value according to the Placa 
they are ſet in, as 1 in the firſt Place, or Place d 
Units, is One; in the ſecond Ten; in the third One 
Hundred; in the fourth One Thouſand; in the fiſt 
Ten Thouſand, Ec. 

The Table directs how properly to expreſs any g;. 
ven Number; as 123, which Number conſiſting ai 
three Places, is read thus, One Hundred Tweng. 
threes this, 123,456, conſiſting of fix Places, 1 
| -three Thou- 
ſand Four Hundred and Fifty-fox; and thiz 
. 123,456, 789, conſiſting of nine Places, is read tha, 
One Hundred Twenty-three Millions, Four Hundred 
Fifty-fix Thouſand, Seven Hundred and Eighty-nine. 


Addition of Whole Numbers. 


Simple Audition gathers together many Number & 
Sums of one Kind, in order to find how much the 
amount to; or it finds one Number that is equal to ul 
the Numbers that are required to be added together: 

And to prepare Sums to be added together, 
1. The Sums muſt be placed in ſuch manner, tit 
one under another, that the Units muſt ſtand under 
Units, Tens under Tens, Hundred: under Huudred, 


Cs 


2. Draw 
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2, Draw a Line under them when ſo prepared. 
3. Begin at the loweſt Figure, in the firſt Column 


olumn, marking all the Tens. 

4. Set down the Remainder above all the Tens in 
te firſt Column. 

z. Add the Number of Tens in ſumming up the 
irt Column to the loweſt Figure in the ſecond Column, 
nd proceed to ſum up that Column in the ſame Mau- 
er as the 


firſt. 
6. Thus continue doing thro? all the Columns. 
7. And becauſe in ſumming up the laſt Column, 
there remains no other Column for the Tens to be 
added to, therefore they are to be ſet down by them- 
_ = Number thus found will be the Suns 
ſeq 


4. uſeful Table to diſcover the Amount of any teve Digits 


ny g. & Figures, under nine, for the Benefit of the young 
ing df Prafitioner. 
— CEE — — 
„ 1] 2[ 3] 4[ 5] 6[ 7081 9 
an [_1_|_2| 31 4] 51 61 7] 80 99] 
a |21 31 4] 51 6] 7] 8] gf [nn 
mdred 31 4] 5] 6] 71 8] g[1wo[11] 12 
. 467890213 
$51 078 91101121314 
61 7] 8] g110|i1]12[ 13] 14] 15 
ers C 71 8] 9| 10|11]12[13Þ 14 | 15 | 16] 
k the 8 101 | 6 | 
pos 9 1| 12 | 13 14 is | 16 | 17 
ether 1911011 [12[13] 14] 15] 16] 17] 18 


r, the Directions for the Uſe of the foregoing Table. 


under BF Take one of the Digits propoſed in the firſt Co- 


dreds, i hamm towards the Left-Hand, and the other in the 
permott Row, and. * your Finger down from 
1 


* 


— 


o the Right Hand, and add up all the Figures in chat 
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thence, till tis even with the firſt, and there you yil 
find the Anſwer to the Queſtion propoſed. an 

As for Example: Suppoſe it were required to knoy 
how much 8 added to 6 would amount to. Look 
for the Figure 6 in the firſt Column or Rank, and in 
the top Row ſeek for 8 ; then draw your Finger d. 
rectly down till *tis oppoſite to the 6 before found, 
you'll have the Anſwer to be 14. . 

Suppoſe it were required to add four Thouſandforty. 
three Pounds, eight-ſeven Pounds, eight Hundred and 
ſ-venty-four Pounds, fix Hundred forty-eight Thouſard 
Pounds, and five Hundred and ſeventy- four Pounds to. 
gether, let the Sums be diſpoſed in the following Order: 
Then begin at the loweſt Fi 


9 2 8 8 gure in the firſt Column to the Right 
= - A 8. > & and, which is the Units Place, 
28 8. ſaying 4 and 4 is 8, and 7 is 15, ud 
pre | | 3 is 18; ſet down 8, and cary 1 
8 8. for the 10 to the next Column or 
4043 Rank of Tens. Then ſay, 1 and 

8 7 7 is 8, and 7 is 15, and8152, A 

$7 4 and 4 is 27; ſet down the 7, and Ware, 

648000 Cy 2 to the third Column or Nerce 

Rank of Hundreds, by reaſon ten N Dau 

is 5 7 # Tens are an Hundred; then ſay, : bie 

6 5.3 5 7 g andg is 7 and 8 is 15; for likeRealon the 


ſet down 5 and carry 1 to the nex 
Column or Rank of Thouſands, fay- 
ing, 1 and 8 is q and 4 is 13; ſet down the 3 and cu. 
1y 1 to the next Column or Rank, ſaying, 1 and — 
rake 5, which ſet down; and as that Rank does n0! 
amount to 10, you are not to carry any thing to the 
next Column; and as the Column following amount 
bat to 6, ſet the 6 down under the Line, and the Sun 
or Total Amount of the ſeveral given Sums will be N 
cbtain'd, being 653578, or fix Flundred fiſty · ture 
Thouſand five Hundred and ſeventy eight. twix 

The beſt Way of proving Addition is to begin 
the Top of the Sum, and reckon the Figures pn 

a 
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1: in the ſame Manner that they were added up- 
ards, and if the ſecond total Sum be equal to the firſt, 
ie 19 88 has been perform'd right, otherwiſe 


An ancient Lady being 
anſwered, that ſhe had 
exceeded each other two Years, and that her eldeſt 

hter was born when ſhe was thirty Years old,. 

which is now the Age of the yqungeſt : old was. 
the Mother? i 


- 
e ð·⅛˙m emma 


Examples for the Learner's Prachict. 

. Gallom, Tem. Vardi. Nails. 

4 47 649 4768 63971 

7 38 487 _ 3147 41972 

62 379 6398 31435 

9 21 638 4783 79386 

9 43 547 1765 8155 

3 74 415 649 279 

4 58 98 563 876 

6 14 7 47 49 

7 A. 8 6 | 
| | 


aſked what Age ſhe was of 
ven Daughters, whoſe Birth 


Anfever Years. 


SUBTRACTION. 


UBTRACTION teaches to take a leſſer Sum 


from a greater, and to find the Difference be- 
twixt them, 


1 3 A 
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An uſeful Table to diſcover the Difference between tw 
| Digits. 


SEN 215014575" 
1[1]z 3]4]s16]7'8] 5 — | 
eee «ls * 
Eee 1 
E | 
ee |= 
EEE 
D INE 456 s be 
* ie FEFECEE | 
ELLE 


Dire#ions for the Uſe of the foregoing Table. 
Seek for the Figure to be ſubtracted in the firſt Co- gu 
lumn or Rank on the Left Hand, and for the Number pr 
to be ſubtracted from in the upper Row; and trace 10 
your Finger down thence till *tis even with the for- Wi th 
mer Figure, and there you will find the Anſwer to h ke 
Queſtion propoſed, Ci 
As for Example; Suppoſe it were required to take 
or ſubtract 7 from or out of 15, and ſhew the Re i . 
mainder, th 
Look for the Figure 7 in the left Hand Rank, and for Bi ni 
| the Number 15 in the upper Row; then drawing you Wh d 
Finger direMly down *till *tis oppoſite to the 7 found Bil E 
| before, you'll have the Anſwer to be 8. al 
| 
| 
| 


il 
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To prepare Sum to be Subtracted. 


1. Write the leaſt Number under the greater ac- 
W cording to the Order of Places; then, 

2. Draw a Line beneath them. | 

3. Begin at the lower Figure in the firſt Column to 
the Right Hand, and ſubtract every lower Figure in 
each Column from its reſpective one above. 

4. When the upper Figure is leſſer, add 10 to it, in 
ſuch Caſe always obſerving either to take an Unit from 
the next upper Figure to the Left Hand; or, which is 
the ſame Thing, add an Unit to the next lower Fi- 
pure, and the Number thus found will be the Diffe- 
rence required, 

As for Example, Let it be required to take the 
Number 2876 from 3047. Firſt ſet the Fi- 

gures, as before taught, as in the Margin; then 3047 
beginning with the lower Figure in the firſt 2876 
Column to the Right Hand, ſay 6 from 7 leaves 
1 to be ſet down under the firſt Column; 7 o171 
from 4 I cannot take, but 7 from 10 and 4, 

equal to 14, leaves 7 to be ſet under the ſecond Co- 
lumn; then for the 10 that I added to the upper Fi- 
gure in the ſecond Column, I add 1 to the lower Fi- 
gure in the third Column; thus 1 and 8 make 9, and 
proceed, ſaying, 9 from o I cannot take, but 9 from 
10 leaves 1, which I ſet under the third Column; 
then 1 that Tadd to the 2 in the fourth Column ma- 
keth it 3, 3 from 3 leaves o, which I ſet under the laſt 
Column, and the Remainder is found to be 171. 

The Reaſon that you add 10 to the upper Figure, 
when tis leſs than that below, is, that borrowing 1 from 
the next Figure following, it by that means is dimi- 
niſhed 1, therefore the Figure under it having one ad- 
ded (which is 10 of the Place before it on the Right 
Hand) by this means 1 more is taken from the Place 
above, and the Remainder will be the ſame, as if the 
Figue above was really leſſened, 


Examples 
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Examples for Practice. 7 
n tim 
From 748657 From 516284 
Take 347985 Take 74968 
Remains Remains 


— 
— ——e—— ö — ä — 


MULTIPLICATION: , 


JV] Ohiplication-is a Rule by which a given Number tin 
may be increaſed to any propoſed Number of 


Times. 


That is, one Number is ſaid to multiply another, 


when the Number multiplied is ſo often added to it- 
felf, as there are Units in the Number multiplying; 
and another Number is produced. 


To perform Multiplication two Numbers are al. 


ways given, viz, the Number to be multiplied called 
the Multiplicand, and the Number multiplying by, 
called the Multiplier; and from thoſe will ariſe a thid \ 
Number called the Product. which is the Multiplicand o 
ſo often added to itſelf as there are Units in the Mul- ¶ uti 


tiplier . ary 


Multiplication, the ſeveral Products of the ſingle Fi- | 


Before any Operation can be readily perform'd i 


gures multiplied one into the other ſhould be perfettly Bl 1; 


following Table. 


learn'd by Heart, according as they are expreſs'd in tie Bl gin 


Cet 
The * 


f times 2 make 4 
| 3 

5 4 8 

= 5 10 

6 12 

3 16 

—_ g-* 08 

10 20 

11 22 

12 24 

mber z times 3 make 9 

er of 4 12 

5 15 

ther, 6 18 

0 it. 7 21 

ing; 8 24 

9 27 

al. 10 30 

alled 11 33 

by, 12. 36 
third 
cand 
Mul- 


he 
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The MULTIPLICATION TABLE. 


4 times 4 make16|6times 9 make 54 
5 20 10 60 
6 24 ir 66 
7 28 12 72 
8 32— — 
93567 times 7 make 49 
10 40 8 56 
11 44 9 89 
12 48 10 70 
11 77 
5 times 5 make 25 12 84 
6 30 — . 
7 35 |8 times 8 make 64 
8 40 9 72 
9 45 10 80 
10 50 11 88 
11 55 12 96 
12 60 |= — 
: ꝙ times g make 81 
6 times 6 make 36 10 90 
| 7 42 11 
333 48 12 108 


When this Table is perfectly learn'd by Heart, ſo as 
to know the Product of any two Figures without Heſi- 
tation, you may proceed (but not till then) to work 
ary Sum propoſed to be multiplied, having due Re- 
gerd to the following Directions, vix. 

Set the Multiplier under thoſe Figures of the Multi- 
plicand, which is of the ſame Denomination. 
gin with the Figure in the Units Place of the Multiplier, 
and with it multiply the Figure in the Units Place of 
tne Multiplicand ; and if the Reſult be leſs than 10, ſet 
it underneath the Line in the Place of Units; then pro- 
ceed and multiply the next Figure of the Multiplicand; 
but if their Product be more than 10, (or Tens) then 
let down what it is above, as in Addition, and carry 


Then be- 


the 


E. · % ˙⁵bwV-N —E PNP E ö ] 


— 7 — 
— ¶ ͤ -) —————_—_—__ 


— 


| 


_— — - 
— — — — Ä 


— — l 


—— OO AE nd 
* 
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the Ten or Tens in Mind, until you have multiple 
the next Figure of the Multiplicand with the ſame, 
gure of the Multiplier; and then to their Product. a 
the Ten or Tens born in Mind, ſetting down the Ove. 


proceed, in the fame Manner, until all the Figures d 
the Multiplicand are multiplied with that Figure of the 
Multiplier. 

Example 1. Let it be required to multiply 57436 
by 3, or repeat 57436 three Times, to know what i 


will produce. 
| 7 be * ork will fland thus, 
57436 Multiplicand, The Proof 5 57436 


172308 Product. | — 


— | 172308 
When the Multiplier conſiſts of more than one figni 
ficant Figure; multiply the Figures in the Multhl. 
cand by that ſtanding in the Units Place in the Multi 
plier as before; and in like manner multiply the Mul. 
tiplicand by the Figure ſtanding in the Place of Tens 
of the Multiplier: But you muſt place the Units ot 
the ſecond Product under the Tens Place of the fit 
Product, and the other Degrees in Order, Tens under 
Hundreds, Hundreds under Thouſands of the firſt Pro- 
duct; which done, add the Products together, and tie 
Aggregate or Sum is the General Product required. 

Example 2. Let it be required to multiply 3847 


23. » 

Note, if there had been 3847 Multiplicand. 
three Figures in the Multi- 23 Multiplier. 
plier, when you were to 
multiply by that inthe Hun- 11541 Produd by 3. 
dreds Place; the firſt Figure 7694 Product by 20. 
of the Product muſt have 
been placed under the gin 8848 1 General Produd 
the lower of theſe Products. or Product * 2 

| | : 


plus of their Sum above the Tens, as before; and 6 | 


Example 3. 
4713984 
389 
42425856 
37711872 
14141952 


1833739770 


— 


Example 6 
87600 
79 
57228 7884 
38152 6132 
43874800 6920400 
Here follow a few Exam 


by 
$79 
365 
45007 
30000 


$92700 


or GENTLEWOMAN's COMPANION. 95 
The following Examples will make it plain. 
Example 4. 


257356 
7648 


2058848 
1029424 


1554136 
1801492 


1698258688 


When you have any Number of Cyphers towards 
the Right Hand of the Multiplicand, or Multiplier, or 
either of them; multiply the ſignificant Figures toge- 
her, and after the Operation is done, put the Cyphers 
ontained in both, or either of them, to the Right Hand 
ff the Product, as in the following Examples: 


Example 7. 
785000 
56900 
7065 
4710 
3925 


44666 500008 


* IE II On 


ples, without the Work at 
large, for the Learner's Practice: 


Anſwer. 


43800771 
244572000 
23884044718 
237041250000 
31725551800000 


504030201 71428 85165 
123456789 12193263 


11263526 
Theſe 


— —— — 


— ——— e — 


1 
| 
F 
[ 
! 
1 
1 
1 
. 
R 


— — —— — —j—ä6ö 
r — —':! ! ̃ t. . 
— — — - — 


— — — 


to be obſerved, 
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Theſe Examples (being well underſtood) are f 
cient to inſtru the Learner in all the Varieties that @ 
happen in multiplying whole Numbers. 

Moſt Maſters that teach Arithmetic prove the Tra 
of Multiplication by caſting out the Nines that u 
contained in the Multiplicand, Multiplier, and they 
Product; but becauſe that Method is very erroned 
as might be eaſily ſhew'd, I ſhall therefore omit i 
and recommend the following as the moſt infallih 


Method. 
ö To prove Multiplication : 
Make that which was your Multiplier your Mag 
licand, and multiply that by the Multiplicand; tie 
roduct will come to the ſame if the Work be tnh 
perform'd, otherwiſe not. 


Example. 
Multiply 327 Proof 132 
* 132 327 
654 924 
981 264 
327 396 
43164 43164 


DIVISION. 


Y Diviſſon we diſcover how often one Number 
contain'd in another: In which three Terms u 


1. The Dividend, or Number to be divided. 
2. The Diviſor, or the Number by which the Dr 
vidend is to be divided. | 1 
| 3. 
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z. The Quotient or Number ariſing from dividing 
« one by the other, and which anſwers to how 
-fren the Diviſor is contain'd in the Dividend. 

The Remainder is the Number that may remain 
at of the Dividend after the Diviſor is had as many 
imes in it as is expreſſed in the Quotient: From 
hence it follows, that the Remainder muſt be always 
than the Diviſor, or otherwiſe the Diviſor may be 
ad once more in it. 

As Multiplication is a compendious Way of Addition, 


if 12 be divided by 4. the Quotient will be 3; for 4 
may be taken 3 Times out of 12, 

N. B. If the Quotient of any Diviſion be multiplied 
dy the Diviſor (and the Remainder added to the Pro- 
duct, if any Thing remains) their Product will be 
the ſame with the Dividend or Number divided; 
hence it follows, that Multiplication and Diviſion do 
mutually prove each other. 

To divide any Number by a Diviſor, conſiſting but 
ff one Figure: 

Let it be required to divide 27194 by 6, ſet down 
the Diviſor 6 thus, 6) immediately after which, in a 
ſtrait Line, write the Dividend, and at the End there+ 
df make a crooked Line thus (, and it will ſtand 

Dividend 
Diviſor 6) 27194 ( Quotient when found. 
hen make a Dot or Point under the 7 in the Divi- 
dend, and not under the 2; becauſe you cannot take 


tie Diviſor 6 from the 2; then conſider how often 6 
can be had in, or taken from 27, the two firſt Fi- 


taken 4 Times; for 4 Times 6-make 24, being the 
greateſt Product of 6 (by any Figure) that can be taken 
rom 27. Therefore place 4 in the Quotient, and with it 
it multiply 6 the Diviſor, ſetting down their Product un- 
derneath the aforeſaid two 2 Figures of the Divi- 

| K dend, 


> Diviſm is the Work of many. SubtraZions ; for | 


gures in the Dividend, and you will find it may be 
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2 and ſubtract it from them, and the Work yy 
Thus, 6) 27194 (4 
24 


3 
Then make a Point or Dot under the next Figure of 
the Dividend, wiz. under the 1, and bring it dow 
under the Line, and Place it to the Remainder ;, 
which by that means will become 31. Then x 
ſider how many Times 6 can be had in or taken gn 
31, which you'll find to be 5 Times, becauſe 5 Ting 
6 make zo, therefore place 5 in the Quotient, i 
with it multiply the Diviſor 6, ſetting-down and (ub. 


tracting their Product, as before, the Work 
will fland 
Thus, 6) 27194 (45 
24 
31 30 
30 the 
1 —— MU 
: 1 \ 
Then make a Point under the next Figure, iz. 9 4 en 


the Dividend, and bring it down to the Remainder, s Wrati 
before, and proceed in the ſame manner as is beo tien 


directed ; and the Work will ſtand 1 
Thus, 6) 27194 (453 be « 
24 if t 

1— ä ſhey 

31 1 

30 Ciou 

— &c. 

1 / 

18 the 

— of 

the 


I . 
Laflly, make a Point and bring the 4, being n 
laſt Figure of the Dividend, to the Remainder 1, why 


will then become 14, and proceeding as in the for: 
mer Operations, you'll find that 6 the Diviſor may 
be taken twice from 14, and that 2 will remain, and 
the Work will ſtand | 


wy Thus, 6) 27194 (4532 
* 

down 

r; 31 

Con 

Fi — 

ime 19 

, wi 0 

1 the 

Work 7a 
, nt 
po 


Zo the Work is ſiniſned; and I find that 4532 is 
the 0n2 fixth Part of 27194, and beſides there re- 
mans 2. a 

F Note, that a Diviſor cannot be ſound in any Divi- 
g. 9 
der, u 


* rations, wiz. 1 and © times, and therefore two Quo- 
on | 


tient Figures, | 
If the Product proves greater than the Number to 
be divided, the Diviſor has been taken too often, and 
if the Remainder” proves greater than the Diviſor, it 
ſhews that it has been taken too few times. | 
But the Diviſion by one Figure is more compen- 
Cioully perform'd by Halving, Thirding, Fourthing, 
Cc. the Dividend; 
As for Example: Suppoſe it were required to take 
the third Part of 23412, ſay, the third 
of 23 is 7, and 2 over, to which annex 23412 
the 43 and ſay, the third of 24 is 8, nd! 
o remains; the third of 1 is o and 1 7804 
over to which annex the 2 following; 

K 2 then 


or GENTLEWOMAN's COMPANION. 909 


dend above 9 times, becauſe 10 requires two Ope- 


| 
| 


2124 (the Triple of the Diviſor) to the 
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then ſay, the third of 12 is 4, therefore the Quotiey 
of 23412, divided by 3, is 7804, as in the My, 


1 Suppoſe it were required to take the eight 
Part of 4165856, fay the eighth of 41 is 5, al 
there remains 1, to 'which annex 6; 

the eighth of 16 is 23; the eighth of 41658; 
5 I cannot, but the eighth of 58 is 7, 4) ——— 
and the Remainder is 2 the eighth 520742 
of 25 is 3, and the Remainder is 1; 

the eighth of 16 is 2: and therefore the Quotiert i 
520732. 

When the Diviſor conſiſts of two, three, or mon 
Figures, the Operation is ſomething more difficult 
than the foregoing, but depends on the ſame Princ. 
ples; therefore the Learner being well acquainted 
with the preceding Method of 28 by a _ Fi 
gure, will the more readily underſtand theſe that follow, 
which are two, the firſt of which is the eaſieſt, bu 
the other the moſt expeditious. For an Example to 
the firſt, let it be required to divide 4112772 by 708, 
or (which is the ſame) to divide 4112772 into 708 
equal Parts. | 

Fuſt make a Table of the Diviſor, multiply'd by 
the nive Digits in the following Manner. 

1. Set down the nine Digits one under the other, 
as in the Margin. 

2. Set the Diviſor againſt 1; then un- 
derneath the Div:ſor 708, ſubſcribe the 
Double thereof, which is 1.416, and place 
it againſt the Figure 2, Then the ſaid 
Double (or 1416) being added to the Di- 
viſor (708) the Sum is 2124 for the Tri- 
ple, or three Tunes the Diviſor, which 
ſet againſt the 3. Again, adding the 


Oo Ow Ow > vw »H » 
+ 
2. 


Diviſor (708), you'll have 2832, which 
four times the. Diviſor, which write down oppor 
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Figure 4, and proceed in the fame Manner, till 
= be gn the Table, which readily ſhews the 
Product of the Diviſor multiply'd by each of the nine 


its. 2 
ut * Table of Multiples or Products of the Diviſor 
being thus pre , write down the Dividend on the 
Right Hand of the Diviſor, then diſtinguiſh by a Point 
or Dot ſo many of the foremoſt Places of the Divr- 
gend towards the Left Hand, as are either equal in 
Value (being conſider'd apart) to the Diviſor, or which 
being greater yet come neareſt to the Value thereof. 
Thus ſubſcribe a Point un- 
der the 2, thereby ſetting 
apart 411 2, being the few- 
eſt of the foremoſt Places 
which will contain the Di- 2832| 5727 
viſor 708 ; ſo is 4112 the 3549| 5664 


. 708 | 4112772 (580g 

4 * 
3 
4 
5 

Dividual (or Number to 6 [4248] 
7 
8 
9. 


1416 3549 
2124 


be divided, and whereof the 4956 6372 
firlt Queſtion muſt be | 5664 6372 

ak'd); then demanding 9 637117¶—ññÄél⸗é,j 
how often the Diviſor "0000. 

709 is contained in the An 1 
Dividual 4112; the Anſwer will be found by the Ta- 
ble to be 5 Times; for looking in the Table I can- 
not take the Dividual exactly; but I ſee that 6 Times 
the Diviſor is the next Greater than the Dividual 4112, 
and five Times iz the next Leſſer, wherefore I write 
down 5 in the Quotient, and the Number in the Ta- 
ble, which ſtands againſt 5, I ſet under the 4112 of 
the Dividend 3540, Which is 5 Times the 'Diviſag, 
and ſubtract it from the Dividual 4112, and ſubſcribe 
the Remainder- underneath the Line; that done, 1 
put a Point under the next Place of the Dividend to- 
wards the Right Hand, and becauſe the Figure 7 ſtands 
in that Place, I tranſcribe 7 next after the Remainder 
572, io there is 2727 for a new Dividual. 


Ks: Then 
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Then aſking how often the Diviſor 708 is conan 
in the Dividual 5727, the Anſwer will be found i 
the Table to be 8 Times; for looking in the Table! 


find that 9, Times the Diviſir is the next Greater, by 


8 Times is the next Leſſer than the Dividual, where. 


fore I write 8 in the Quotient, and the Number in the 


Table, which ſtands againſt 8, to wit, 5664, I {ub 
ſcribe under, and ſubtract from the Dividual 5727, 
placing the Remainder 63 underneath the Line. 

Again, I put a Point under the next Place of the 
Dividend, where I find the Figure 7, and therefor 
tranſcribing 7 next after the Remainder 63, the ne 
Dividual will be 637; then aſking how often the Di: 
viſor 780 is contain'd in the Dividual 637, and 0 
finding it once contain'd therein, I write © in the 
Quotient: And fince in this Caſe (that is, when a Cy. 
pher anſwers the _— the Dividual remains the 
ſame without any Alteration, the Figure, or Cypher 
ſtanding in the next Place of the Dividend is to be 
tranſcribed after the Dividual, for a new Dividual ; 9 
writing 2 next after 637, the new Dividual is 6372, 
ef which, demanding how often the Diviſor 708 | 
contain'd in 64372, I find by the Table it is con- 
tain'd in it 9 Times, therefore I write * the Quo- 
tient; and placing the Number which ds. againſt g 
in the Table, which is 6372, under the Dividual 6372, 
and ſubtracting it from the Dividual, there remains 0; 
wherefore I conclude. that if 4112772 be divided by 
er or into 708 equal Parts, the true Quotient vil 

809. 

A — Let it be required to divide 702 518074% 
79863, the Quotient ariſing will be 879654 13549 
and the Operation will ſtand as follows. 


Diviſir. 


mee Cour Axrox. 703 
Diviſor. 


179863) gebb diess 
2 — + wh 638904 
3 239589 
4 | 391452 636140 
5 | 399315 559041 
6 | 479178 
7 | 559041 | 770997 
$ | 638904 718767 
522304 
479178 
: 431266 * 2. 
399315 
319518 
319452 


This Method of Tabulating the Diviſor wilt make 
the Work of Diviſion become very eaſy to the young 
Learners, eſpecially till they are well practiſed in 
Diviſion ; and even then, if the Diviſion be very large, 
and many. Figures are expected in the tient. | 
NM. B. If after the Diviſion is ended, there be a 
Remainder, that Remainder ſhould be ſet over the Di- 
viſor with a Line betwixt them, adjoining to the Quo- 
tient, as in the-laſt Example. 
come now to the laſt and principal Method of Di- 
viſion, without the Help of a Table, when the Divi- 
ſor conſiſts of many Places, which to thoſe who have 
tue Table of Multiplication by heart will not be diſ̃- 
cult: For Example, 
Let it be required to divide 50 6n 50 by 7563, 
Druiſor 7563) 5900249224 ' . 
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Firſt, diſtinguiſh by a Point (as before) ſo many 
the foremoſt Places of the Dividend towards the Leif 
Hand, as are either equal in value (when they ar 
conſider'd apart) to the Diviſor, or elſe, which bein 

eater, comes neareſt to it; thus I ſubſcribe ; 

oint under the 2, for tis plain at fight that 7563 th 
Diviſor, cannot be taken from- 5906 the like Nun. 
ber of Figures in the Dividend, therefore there mu! 
be allow'd five Figures of the Dividend, wiz; 5906: 
for the firſt Operation of the Quotient; that ſo th 
firſt Figure 7 of the Diviſor may be taken out of (te 
two firſt Figures, viz. 59 of the Dividend, &c, 

Then I proceed and confider how often 7 may be 
taken out of 59, and find it may be taken 8 Tine, 
for 8 Times 7 is but 56, which I mentally ſubtr 
from 59, and there remains 3; to this 3 I mental 
adjoin the third Figure of the Dividend, a. o, which 
makes it 3o, out of which I take the ſecond Figue 
of the Diviſor, wiz. 5, fo often as I took the 7 fron 
from 59, which was 8 Times; but that cannot be, fir 
8 Times 5 is 40, which is more than 230, therefore 3 
is too big a Figure to be placed in the Quotient; ye 
hence I conclude, that the next leſs, dE. 7, may be tt 
ken without any further Trial. I therefore place 
in the Quotient, and with it multiply the Diviſor, ſet. 
ting down the Product under the Dividend, an 
ſubtraQ it from thence, as in. the former Exunpt, 
and the Work will ſtand 

Thus, 7563) 590624922 (7 
52941 


6121 

In order to a ſecond Operation, I make a Point under 
the next Figure in the Dividend, viz. under the 4, 
and bring it down to the Remainder 6121, which wi 
then become 61214, with which I proceed in all e 
ſpects as 1 did before with the 59062, and find tie 
next Quotient Figure will be 8, with which 1 multpy 

i 
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ve Diviſor, &c. and ſubtract their Product from the 
ad 61214, then the Work will ſtand 


Thus, 7563). 590624922 (78 
52941 * 


61214 
60504 
710 
To this Remainder 710, T point and bring down the 
next Figure of the Dividend, viz. 9 which makes it 
1109 z now becauſe the Divifor 7563 cannot be taken 
from 7109, I therefore place a Cypher in the Quo- 


tient. 

And this muſt always be carefully obſerved, viz. 
That for every Figure, or Cypher, which is brought 
down from the Dividend in order to a new Operation, 
there muſt always be either a Figure or a Cypher, ſet 
down in the Quotient. Then the Work will ſtand 


Thus, 7563) 590624922 (780 
52941 


61214 
60504 


— —ꝛ — 


7109 


To this 2109, I bring down another Figure of the 
Dividend, viz. 2, and then it becomes 71092 3 then [ 
conſider how often 7 can be taken from 71, &c. Cjuſt 
e at the firſt Operation) and find it may be taken 9 
Times, therefore I ſet down 9 in the Quotient, and 
with it multiply the Diviſor, ſetting down and ſab- 
— their Product, as before: Then the Work will 


Thus, 
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Thus 7563). 590624922 (7809 
52941 ** op 


61214 
60504 


71092 
68067 


302 
Too this Remainder 3025, I ee bring dow 
the laſt Figure 2 of the Dividend, which make i 
302523 then proceeding in all reſpects as before, [ful 
the Quotient Figute to be 4, with it I multiply th 
Diviſor, ſetting down and ſubtracting their Produdt 4 
before, and then the Work will ſtan 


Thus, 7563) 590624922 (78094 
$2941 


61214 

60504 
71092 
68067 
3025 2 
30252 


©0000 

Here the Work is ended, and I find the Quotient u 
be 78094. That is 7563 is contained in 590624924 
juſt 78094 Times. 

When the Diviſor has one, two, three, or more Cj 
parry to the Right Hand, then ſeparate the ſame Nun. 
ber of Figures by a Daſh or Point from the Right Had Her 
of the Dividend, and divide the remaining Figures to | 
ward the Left Hand in the Dividend by the ſignifcu 
Figures of the Diviſor, leaving out the Cyphers. Bu 
when the Diviſion's ended, thoſe Cyphers ſo — 
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the Diviſor, and the Figures cut off in the Dividend, 
ollowing Examples, 


Example 1. 
| 1455829 
15629100) 137428 1020 (87 2. 
56299 2033 13802900 
123961 
down 109403 
tes it N : 
Thad 1455820 remains. 
* Example 2. 
4,00) 34,78 (8 278 remaitis, 
32- 400 
278 


Nate, That when the Diviſor is an Unit with Cy- 
hers as this laſt Example; then if you ſeparate ſo ma- 
by Figures from the Right Hand of the Dividend, as 
here are Cyphers towards the Right Hand in the Di- 
iſor (as before taught) that Part of the Dividend to- 
ward the Left Hand of the Daſh or Point of Separa- 
tion is the Quotient, and that on the Right Hand is the 
Remainder. | 

When you have occaſion to divide by 10, 100, 
1000, 10000, &c. you have no more to do than to cut 
of or ſ ſo many Figures or Cyphers of the Di- 
vidend from the Right Hand towards the Left, and 


re Cy me 2 is the Quotient. 1 8 
Num or Example: Su the Number 4158 
Had N vere to be Divided by 1 700 1000 or 18544 th 
res t0- By 10, the Quotient will be 415834, & 6 remaining 
heat 100, — 41583 & 46 
, Bu 1000 :. — 4158& 346 
mitted 10000 m—— — 415 &8346 

0 


I ſhall 
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I ſhall conclude this Article with ſome Examples u. 
wrought, for the Learner's Practice. I 


79) 282016 (3569% . 


365) 2414572000 (687000 of 
579) 43800771. (75649. | 
45007) 23884044718 (530674 . 
75649) 4380071 (579 a 250 
530674) 23884044718 (45007 k 
59600) 57659066400 (967434 b: 
10000) 6794380000 (679438 4 
| 44; 


— 


Comround ADDITION, Per 


o is when Numbers of diverſe De 4 
nominations are to be added together, as Pound, 
Shillings, Pence, and Farthings, to Pounds, Shilling, Wil ©” 
Pence and Farthings, &c. 0 
The Rule for placing aud adding the Number 1 
they are of diverſe Denominations, | 
Lis place all the lower Numbers under thoſe of the i ©” 
fame Denominations above, and ſum up every Series a if 
lineal Row of Figures, beginning at the undermoſt H. BF | 
net towards the Right Hand, and conſider how mary 
nits of that Denomination make an Unit of the next 
fuperior Denomination ; and how many Units ſoere f 1. 
you find of the next Denomination contained in thit Pay 
whole Rank, or Series, of the next leſſer Denomms 15 
tion, ſo many you muſt carry to the ſaid Rank of greate! 
Denomination: And if any thing remain over and? de 
bove a Unit or Units of the next higheſt Denomu By - 
tion, ſuch Overplus is to be put under the Line. 8 


AvpiT!0 u. 


- 
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ADpDpiTion of Mor kx. 


Let it be required to add together the ſeveral Sums 
of Money ſet down in the 4 
Here — as before at 
J. s. d. r. the loweſt Figure to the Right 
13 07 1. Hand, ſay, two and three is 5 and 
og 10 3 1 I 6, equal to 1 Penny and 2 
17 11 o Farthings ; ſet down the two Far- 
o3 2 things under their proper Co- 
lamn, and carry 1 Penny to the 
o8 2 next; then ſay, 1Penny that I carry 
and 3 is 4, and 11 is 15, and 10 is 
25, and 7 make 32 Pence, equal to 2 Shillings and 8 
Pence; ſet down the 8 Pence, and carry 2 Shillings to 
the Column of Shillings, ſaying 2 and 17 is 19, and g 
28,and 13 is 41, equal to 2 Pounds 1 Shilling; there- 
fore ſet down 1 under the Column of Shillings, and 
carry 2 to the Pounds, ſaying, 2 and 2 is 4 and 3 is 7, 
and 9 is 16, and 6 is 22, ſet down 2 and carry 2; then 
Gy 2 and 4 make 6, and 6 is 12, and 7 is 19, and 5'is 
24, {et down 4 and carry 2; then fay 2 and 2 make 4, 
which ſet down, and the- required Sum will be 
4421, o 08: . N 
By the ſame Rule and Method you may find the To- 
tal of any other Number of Pounds, Shillings, and 
Pence: But, Fes 
Note, That as the Difficulty of proceedi this 
Method would be great in 7 6s of 72 ho 
Pounds, Ounces, &c. I would advife you to make 
a Point or Dot at every 16, when you add up the Co- 
lumn of Ounces in Averdupois Weight, and at 28 in 
the Pounds, &c. by which means you'll avoid charg- 
mg your Memory, and may eaſily carry the ſaid Points 
or Dots to the next higher Denomination, as will be 
made very plain by a few Examples, when you are 
— of the following Tables of Coins, Weights, and 
ures. ; 


L Table 


PRs — ſ— — 
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Table 1. Of Excise Corr, 


4 Farthings is-- a Penny 960 Farth, 

12 Pence 1 Shilling | In a Pound ) 240 Pence 

20 Shillings — 1 Pound | Sterling are ) 80 3-Pency 
60 Groats, 


Table 2, Of Troy Wzichr. 


24 Grains — 1 Penny wt. 5760 Grain WiF* © 
20 Penny wts. 1 Qunce. 8 240 Pen- t. 2 K 
12 Ounces 1 Pound * 12 Ounces, , 
Table 3. Of Avsrpurors Weicht, Hoy 
16 Drams — 1 Ounce Wo { 573440 Dram | 
16 Ounces — 1 Pound 113 5840 Ounce WW? * 
28 Pounds — 1 Qr. of 112/.| 2 2240 Pounds 8 
Dr 35 20 Hud. f 
20 Hundred - 1 Tun | — 01218 
19 4 Hundred 1 Fodder of Lead | = | the Hund. by 
Note, That 36 l. is one Half Hundred, and ig is 3 
three Quarters of 112 18. 40 
Tabl. „ Arorzgcaklzs Watcur. + 
20 Grains — 1 Scruple 5760 Grains 


3 Scruples — 1 Dram | InaPound ) 288Scnyle 
8 Drams — 1 Ounce | Troy are 96 Drams 3 


12 Ounces —— 1 Pound 12 Ounces, 12 
| 3 
Table 5. Of Wink Masons. 45 
2 Pints — 1 Quart | 
4 Quarte— 1 Gallon | 17 
* Sons -1 Tierce = 1 C6 Tierce 2 520. 
14 Tierce 2 4 Hogſh 
or 63 Gall, & Hogſhead (3 Pipes or Butts. e 
2 Hogſheads 1 Pipe or Butt 40 
2 Pipes—— 1 Tun. * 


J. „ 
| 2 
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Table 6. Of Beer and ALE. 


rth, Pints — 1 Quart | ; 
nce a — 1 Pottle = mw 
enen : Pottles or * 10 | — e 
ats, 2 1 Gallon | 6 36 8 
b Gallons — 1 Firkm rel are or 10152 
Fine — 1 Kilderkin . 
-Wt, Kilderkins 1 Barrel of 4 irkins 
1 36 Gall. Kilderk, 
Note, That 1 Barrel and a 5, or 54 Gallons, is n 


Hogſhead of Beer. 
Table 7. Of Dar MeaguRE. 


rom 2 Pints 1 Quart ) f 
uns : Warts 1 Pottle ( 5 5120 Pints 
ins, : Pottles 1 Gallon > = 2560 
J Gallons 1 Peck E 1280 Pottles 
uns . Fecks 1 Buſhel J | In one 640 Gallons 
J Pecks 1 Buſhel 8 | Laſt are ) 320 Pecks 
$ Buſhel 1 Quarter PL | 80 Buſhels 
4 Quarters 1 Chaldron 2 8 
5 Quarters 1 Wey (x 2 Weys. 
2 Weys 1 Laſt. S | | | 


Table 8. Of Lone MEasUReE. 


nces, 12 Inches — 1 Foot 
3 _ 16 Nails 1 Yard | 
fa Yard J EU L, (63360 fer- 
27 Inch E. 
„ e J ue J gen ate 
"ITY 2 Yards 21 Fathom a or Perches 
5 Yards and 2, or 15 8 Furl 
1 16 Fot; . Fele orPerch — 
40 Perches — — 1 Furlong |} 
| 


$ Furlongs 1E ** Mile * 
2 «ls 
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Tab 9. Of Dozens. 


12 Piecesor ta ſm. G 
Things is $ Nun ted pos 144 . 
12 Dozen 1 ſmall Groſs | Groſs are \ 1728 Pieces We 
12 ſm, Grofs- 1 greatGroſs | 6. Thin L 
Table 10, Of Tins: + ff v 
60 Seconds — — 1 Minute | | Iroy 
60 Minutes —— 1 Hour © {31 5:576ooSecond 
24 Hours - 1 natural Day|* | 525950Minut 
7 Days — — 1 Week 2 8766 Ro Fi 
4 Weeks 1 Month - 305 Days fn 
13Momds1Day? Sl Year | tom, er 
eve! 
But, Note, That the exact Solar Year is equal ts of | 
355 Days, 5 Hours, 49 Minutes, 4 Seconds, and 21 wn 
1 hirds. v3.33. . * whi 
The Uſe of the foregoing TanLEs. "8 


1 have given you a double Table for each of the Sen 
foregoing Denominations of Money, Weight, Mes et 
ſure, &c, That which is on the Left Hand ſhew WW Or 
how many Units of a leſs Denomination are contain d Pon 
in a Unit of the next ſuperior Denomination, by which 4 
you may know how to add or ſubtract any Sums of an 
thoſe Denominations. The other Table towards the Wi the 
Fight Hand ſhew hdw many Units of any lower Deno- WW Ho 
mination is contain'd in a Unit of the higheſt; which pip 
will be of uſe in reducing ſpeedily any thing fron WW Ty 
one Denomination to another. dap 

The firſt Table is of Fng/;/ Coin, in the adding of 
which obſerve for every 4 in the Farthings to carry | ane 
to the Pence, ſor every 12 Pence to carry 1 to th lon 
Shillings, and for every 20 in the Place of Shillings to 1 
carry i to the Pounds. 


Tix 
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The ſecond Table is of Troy Weight, by which is 
-oiohed Gold, Silver, Jewels, Amber, Electuaries, and 
all Meaſures wet and dry are computed by this Weight; 
Wd in adding for every 24 Grains carry 1 Penny- 
Weight, for every 20 Penny-Weights carry an Ounce, 
and M every 12 Ounces carry 1 to the Pounds. 
The third Table is of Averdupois Weight, 1 Pound 
of which is equal to 14 Ounces, 12 Penny-Weights 
779. And by it all groſ and coarſe Goods are weigh- 
ed, as Butchers Meat, Grocery, Drugs, Roſin, Pitch, 
Tar, Wax, Butter, Tallow, Cheeſe, Soap, Hemp, 
Flax, Iron, Steel, Tin, Copper, Lead, Allum, Cop- 
peras, and other Goods that have Waſte : And in ad- 
ding for every 16 Drams carry 1 to the Ounces; for 
every 16 in the Ounces carry 1 to the Pounds, for 
every 28 in the Pounds Place carry 1 to the Quarter 
of Hundreds, for every 4 in the Quarter of Hundreds 
carry 1 to the Hundreds. was. 
The fourth Table is of Apothecaries Weight, by 
which they compound their Medicines, tho* they buy 
and fell their Drugs by *Awerdaptis Weight. In ad- 
ding this Weight, for every 20 Grains carry 1 to the 
Scruples, for every 3 in the Place of Scruples carry 1 
t the Drachms, for every 8 Drachms carry 1 to the 
Ounces, and for every 12 "Ounces carry 1 to the 


5 


ain d Pounds. b 

bhich The fifth Table is of Vin Meaſure, where in ad- 

ns of ding, you are for every 4 in the Quarts to carry 1 to. 
ze the Gallons, for every 63 Gallons to carry 1 to the 

83 Hogſheads, for every 2 Hogſheads to carry 1 to the 


Pipes Place, and for every 2 Pipes to carry 1 to the 
Tuns. Note, a Tun of Wine weighs 17 Cwt. Aver- 
dabei, and a Pint 15. o fog. Troy. 5 
The ſixth Table is of Beer Meaſure, by which ſtrong 
Ty | — ſmall Beers — meaſured; Where for every ꝙ Gal- ' 
ons carry 1 to the Firkins, for ever Firkins carr 
Js (0 I to the Barrels, , = + 2 2 


IH L "er I The 
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The ſeventh Table is of. Dry Meaſure, by whiz 
Corn, Salt, Sea-Coal, & c. are meaſured. In adding, 
for every 2 Gallons or Half-Pecks carry 1 to th 
Pecks, for every 4.Pecks carry 1. to the Buſhels, ul 
for every 8 Buſhels carry 1 to the Quarters, whieh i 
the higheſt Denomination in Corn Meaſure, 

The eighth Table is of Long Meaſure. In adding 
you are for every 3 Feet, or 4 Quarters of a Yard, U 
Carry. 1 to the Yards, for every 11 half Yards 
1 to the Perches, for every. 40 Perches carry 1 to th 
Furlongs, and for. every 8 Furlongs carry 1 to de 
Miles. | | 

But note, tho* 54. Yards is the Statute- Pole, & 
Perch, yet ſome Countries in England have 7, 71, ul 
8 Yards to the Pole, called cuſtomary Meaſure, 


Examples of adding Numbers of divers Denomins 
Bons. 


F ox bs 


Example 1.. Example 2. 

Of Troy Weight. AvzrDuPors Weight, 

lb. oz. pw. gr. Tun. Cxot. gr. J. . 

3 09 o 10 12 15 2 24 u 

5 8 15 21 7.10 3 21 i 

10 10 12 22. o 18 1 14 11, 
Q 11 19 23, 1.19 3 27 U 1 
Total 21 04 09.04 Total 23 5 0 5 5 
Example 3. Example 4. 2 
Of Wine Meaſure: Of BER Meaſure. It 
Tuns.butts.hd. gal. r. Bar. Fir. Ga. per 
. 3 8 l 
10 1 © 10 2. | for 
6..0-:4.00. 3. gu! 
| « 
2 Ik Sg. tio 
Teer 55 „n eee 5 
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Example 3. Example 6. 


Of Lone Meaſure. | 

Tai. gr. Naill. Yas. Feet, Inch. 

11 70 2 9 

„ 26 111 

14 0 3 43 1. 10 

6 27 00 

4 2 3 20 1 1 

1 © 17. 2:11 

Total 68 1 3 Total 206 2 6. 

Example 7. Examb. 8. 

Of Le Of To E; 
Miles, Fur. Poles. Yds. Feet. | Day. 1 
26 32 4 2 420 5 10 20 
R 510 23 59 50. 
„ 21. 10 0 11 
n. — 
„ 952 15 10 21; 


pn" 


— 


I think it needleſs to ſet down. more Examples of. 
this Kind, for if theſe he well underſtood, they will 


be ſufficient to ſhew how any may. be performed. 


E 


Compound SUBTRACTION, 

Or, Subtract ion of Coins, Weights, and Meaſures, 
Is the Converſe of the preceding Work, and may be 
perform'd by obſerving the following Rule : | 
Begin with the loweſt or leaſt Denomination (as be- 
fore taught in Addition) and. take or ſubtract the Fi- 
gure (or Figures) in that Place from the Figure (or Fi+ 
gures) that ſtand over them of the ſame Denomina- 
tion; ſetting down the Remainder. But if. it cannot 
be done, then you muſt increaſe the upper Figure (or 
Eigures) with one of the next ſuperior Denomination, 


ere 
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and from that Sum make Subtraction; and fo Proceed 
to the next ſuperior Denomination, where you mul 


pay the 1 borrow'd, by adding a Unit to the Sub. ] 
trahend in that Place, &c. as in whole Numbers. Qua 
Example. Suppoſe it were requi- F-om 
red to take or ſubtract the lower Sam I. . d.. ake 
of Money in the Margin from the up- 432 115 ; 
r ONE. 252 11 72 Rem. 
8 beginning as in whole Num- f * 
bers, ſay 2 from 1 cannot be had, but 179 19 9; 
2 out of 4 and 1 leaves 34271. Then TI 
for the 4gr. which I added to the upper Figure in the Num 
Farthing Column, I add 14. to the lower Figure nog 
the Pence Column, ſaying 1 and 7 make 8; 8 fron Wirepe 
5 I cannot, but 8 from 12 and 5, equal to 17, leave | 
9d. then for the 124. borrow'd I add 1 to the lower Wow 
Figure in the Shillings Column, ſaying 1 and 11 is WW'tis « 
12; 12 from 11 I cannot, but 12 from 20 and 11, bat 
or 31, and 19 remains; then for the 205. equal to bie 
17. added to the upper Figure in the Shillings Column, ker 


I add 1/7. to the lower Figure in the Pounds Column, 
ſaying 1 and 2 is 3; 3 from 10 and 2, or 12, and g 
remains; 1 and 5 is 6, 6 from 10 and 3, or 13, 
leaves 7; 1 and 2 is 3, 3 from 4 leaves 1; there. 
fore the Remainder required is 1791. 197. 9 d. 397. 

This Example being well underſtood, will render al 
others in this Rule eaſy. 


Examples in Weights. 
Tzxoy Weight. AvtrpuPors Weight. 
415. oz. dwt. gr. Ct, qr. Ib. ax. 


From 17 og 18 14 From 16 3 13 09 
'Tiks © 20 19 87 Tas 8-3. 5-00 


III nn 


Remains 7 07 04: = Remains 8 1 19 13 


_ — n. 


. 


Zxanplu 
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maul Examples in Meaſures. 
dub. Dar Meaſure. - Win Meaſure. 
Quarters. Buſh. PeckiGal. Tut. Hd. Gal. Ar. 


From 745 5 2 1 From 54 1 47. 1 
ke 79 6 3 o Take 9 2 40 3 


— 


Rem. 665 6 3 1 Remains 44 3 6 2 


— — 


6 


The Proof of Addition and Subtratror in theſe 


1 the Numbers is exactly the ſame as in Whole Numbers in 
e n "WP ce: 86, 87, to which I refer you, and ſhall omit 
from ſeating it here. 10 ; 
aves I ſhall now proceed to inſtruſt my Fair Student 
wer 


how to compute the Prizes of ſuch Commodities as 
ts cuſtomary for the Fair Sex to go to Market for; 
but mult firſt intreat them to learn the following Ta- 
ble by heart, which will greatly contribute to the ready 
Performance of the following Examples. | 


mn, | 
dg Pence „ M © Pee "Sas 
13, 20 s 1 8 140 is 11 8 
ere. 30 2 6 50 r2 6 
. 40 3 4 160 13 * 
al 70 412 1 4 2 
| 60 5 0 nee enen © 
70 5 10 190 15 10 
80 3 200 16 8 
5 99 7 6 210 17 6 
0%, 100 8 4 220 18 4 
09 110 99 230 19 2 
12 120 lo 0 240 20 0 
30 10 10 


Having the Price of one Vard, Pound, or any one 
Thing, to know the Price of many. 


1 


Example 


| 
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Example 1. If 1 Yard of 1rih Linen coſt 31, $4 
what will 3 Yards come to. a 
Rule. Mukiply the Price of one, by the Nun 
ber whoſe Value you want to know: | 
8 
Ih, 8G 
By 3 
& 4 


44-0 -- - Mn. 2382-6 
Thus perform'd. Three Times 8 4. is 244. equi 
to 25. therefore I ſet down © in the Pence, and carry 
2 in Mind; then ſay 3 Times 3 is 9s. and 2 that [ 
carry is 115. which I ſet down; which ſhews that; 
Yards will coſt 115. 


J. 1. d. 
Example 2. If 1 coſt 5 19 7 4, what colt 9. 
9 


Anſau. 3 16 9 3 
| Thus perform d. Nine Times 4.2 27, put down. 
3 Farthings, and carry 6 Pence; then 9 Times 7 ö 
63, and 6 make 69 Pence, therefore I put down g 
Pence, and carry 5 Shillings; then I ſay, 9 Times 
is 81, and 5 is 86, put down 6 Shillings, —— 
8 *Angels : Apain, 9 Times 1 is 9, and 8 es 17, 
5 — I As. ao RN Laſtly, 9 47 
imes 5 is 45, and 8 makes 53 Pounds, Oc. as u 
the Example. | 


Mult 


Examples for the Learner's Practice. 


8. 4. 8 + s. d. Me 
Multiply 3 8 4 7 10 4 12 07 
y 4 5 
a 
Anſwer 1490 119054 3 15 090 


T An Angel is Ten Shillings. Multiply 
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„ ER OY ee 
ef 4 * $ 307 5. 4 n 1 

A. 8 9 


m. "a 
lauer 6 04 E : 26 19 4 4 16 3 
4. „% . 1 
ae, 3 13 o5 2 13 17 1t x by 12, 
: „ 12 
2 62 o/ 0g 4 166 5 6 0 
ty ES : d. 


t 1 Walt. 7 8 4 by 14 13 10 4 by 15 
1 1 Fan Wood 


* 


2 9 BOLT 3 4 3 Price of 3 
3 


Anſ. 5 11 7, irren on 12 I 4 Price of 15 
J. 


wa. Malt. 1 18 — by 16 3 17 : by 17 


b 8 8 
n — — — a — —— —ꝛ—— 
4. 15 10 8Pr.of 8 31014 Pr. of & 
ury 2 2 


— ns en 


Arſ, 31 01 4Pr.ofi6 62 02 8 Pr. of 16 


5 10 3 15 8 Fr. of 1 
— ——_ 
65 9 4 Pr. of 17 
"IS Df - 4 . 
4 Mult, 3 16 10 by 21 5 18 5 + by 26 
& 7 BY $ 
— 26 17 10 Pr. of 29 10 6 4 Price of 5 
9 0 CC 8 


4% 80 13 6 Pr. of 21 147 12 7 1 Price of 25 
| 5 18 1 7 Price of 1 


153 io 8 + Price of 26 
Mult. 
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J. * ! | J. e oi 


Mult. 3 18 7 by 38 5 18 o3 z by 54 II 
1 * Pour 

35 o/ 3Priceefg 59 o2 08 f Price of u N 

4 | 5 | ＋ 

1 a 

141 og o Pr. of 36 295 13 06 + Price of on 

7 17 2 Pr. of 2 23 13 ol oPrice f In 

Anſ. 149 06 - Pr. of 38 319 06 07 4 Price of 54 | 
Theſe Examples being well underſtood 'twill ben | f 


greatDifficulty to multiply by any Number whatſoere, 
only obſerving the ſame Method. i 

I ſhall now ſhew how to compute the Amount ofcer. 
tain Quantities of Goods, by Recollection only, withox 
the help of Pen, or Paper. 


I. To find the Price of the Hundred, of 120, or du. WW 11: 
ſcore, knowing the Price of one, either in Pence, N 
Pence and Farthings. — | C. u 
Rule. For eyery Penny that one Coſt, reckon 10 WF Gro 
Shillings, and for every odd Farthing, reckon Half 2 WF to 4 
Crown. por 
Example 1. If an Egg coſt 3 Farthings, what » r 
how 

I 

dec 

þ 

9. 

24 

1 

lde 


that for 120? Anſwer 75. 6d. 

Example 2. If I buy Baulks, at 4 4. 1 each, what! 
the Price of 120? Anſwer, 21. 51. 

On the contrary, knowing the Price of Six-ſcort, 
or 120, to find the Price of one. 

Rule. For every 10 Shillings the Six-ſcore col, 
reckon 1 Penny, and for the odd Money reckon a Fi 
thing for every Half-Crown, and ſo in Proportion fat 
the reſt. 

Example 1. At 51. for the Hundred, of Six-ſcort, 
what is the Price of one ? Anfever, 10 d. 


Exanpli : 
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Example 2. At 27. 17. 6d. the Hundred of Six- 
core, what doth one coſt? Anſwer 7 d. 3. 
Il. To find the Price of the Hundred Weight Aver- 
dupois, or C. aut. of 112/6. knowing the Price of one 
Pound either in Pence or Farthings. 
f 19 Rule. For every Farthing that one Pound coſts, reckon 
vice as many Shillings, and once as many Groats. 
Example 4. Beef at 2d. 4 per lb. what is the C. at. 


worth ? | 
of In 24. 4 is 10 Farthings, therefore reckon 205. 
Tz And 10 Groats, that is —— 35s. 44. 


Anſwer, the Price of C. wt. 235. 4d. 
e n9 Example 2. Pork at 3d. 1 per ib. what is the Price of 
ever, Wl the C. wt. © © | 
34. à equal to 45 Farthings, therefore reckon 30s. 
15 Greats, 13 ————_— — — 51. 
Anſwer, the C. wr. comes to 1 J. 155. 
| On the contrary, having the Price of the C. aur. or 
du. 12/6, to find the Fix For E. 4 
e, ot Rule. Reckon a p. | every Crown the 
Cut. coſts, and to > the Deficiency, reckon a 
u 10 Coat far every Crown; when the Groats amount 
ut 2 BY to 45. 82, reckon another Half-penpy, and ſo in pro- 


portion, 
at l Example, If I pay 30s. for the C. cr. of Cheeſe, 
bow much is that per 45. Anſ. 3 d. ; nearly. 
III. To find the Price of the ſmall or common Hun- 
4 ded, wiz. of Five-ſcore to the Hundred. 
A Rule, For every Periny that one coſts, reckon 
col v1, 42 and for every Farthing that one coſts, reckon 
0. 14. . 8 | | 
0 Example 1. At 10d. 4 per Yard, what coſt a 
W J. 4. 
For the Ten Pence, reckon 4 3 4 
And for the Half. penn 7 o 4 2 


YN 6 
* Auſeuer RE” 


* 


— — 222 — —oä̃— — — 
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On the contrary, knowing the Price of the 100, 0 


Fiveſcore, to find the Price of one. 

Rule. Multiply the Price of the 100 by 1 2, and di. 
vide the Product by 5, that will give you the Price of 
One, if you'll reckon the Pounds of the Quotient for 
Pence, and every Crown or Five Shillings for another 
Farthing. For 

Example. If 100 Gallons coſt 14/7. 17;, 164 
what's the Price of One ? 

d. 


- J. s. 4. 
The Price of 100 multiplied by 12 is 178 14 9 
This divided by 5 produces —— 35 14 11; 
Which reckoned by the Rule gives 354. + nearly, 


IV. Having the Price of one ſingle Thing, to find 
the Price of — Or by the Price of a Dozen, to 
find the Price of the- mall Groſs, or i 44: Or by the 
Price of the ſmall Groſs, to find the Price of the great 
Groſs, or 144 Dozens. 

The Proportion of theſe being as 1 to 12, there. 
fore the Rule is, (the Price being Pence and Farthingy 
for every Penny reckon a Shilling, and for every Fu. 
thing Three-pence. | 5 KR 

Example 1. Stockings at 224. air, what is 
Price of a Dozen Pair? 2 
Anſwer, as many Shillings, wiz. 225. or 1/. 24. 

Example 2. Toys at 5; 4. 1 per Dozen, what is that 
for the ſmall Groſs ? Anſawer, 55. 9 d. 

V. Having the Price of the ſingle. Pair, or of any 
one Thing, to find the Value of the ſmall Groſs; ct, 
by 2 Price of the Dozen, to find the Price of the great 

3, 

The Proportion here being as 1 to 144; therefore 
this is the Rule, | 

The Price being Pence, for every Penny reckon 12 
— and if the Price be Pence with Farthings, fot 
every Farthing reckon Three Shillings, : 

Example 1. Buttons at 7 d. per Dozen, what is the 
Price of the great Groſs, Anſwer 845. or $6.86 

| xa 
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Example 2. Sciſſars, at 24. + the Pair, what is the 
Price of the ſmall Groſs. 

er, 2 4 being 11 Farthings, and 11 times 3 

1 ;. therefore the Price is 1 7. 1 37. per Groſs, 


We ſhall not our Female Readers with any 
farther Forms of Arithmetical Calculations ; but ſhall 
cloſe this Branch of their Education, with giving them 
a tranſient Idea of the beſt Method for keeping their 
Account of Caſh in Form for one Week only, as that - 
will anſwer their Ends as fully as if we ſhould extend js 
jo any greater Length,  */ 13 
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D JANUARY. | } 


„ 


1 Received for 
ouſekeeping 2 


of Mr. B. for a 


4 Received fora 
Week's Diet, 


Whole Receipt 


J. 


; 
þ 


4 


4. 


wh 
4} 4 


D. FANUARY. 


1 For a Mop 


13 


* 


Expended. 


Leg of Mutton 8/5. at 39. 
Turnips and Pot-Herbs 
A Pound of Salt —— 
Six Pound of Butter — 
2 A Chaldron-of Coals — 
Half a 4b. of Green Tea 
Half a Pound of Su 
3 Flour, Oatmeal, & Salt 
Three Pound of Cheeſe 
Thread, Silk, & Worſted 
Lamb's Head and Herbs 
4 Beef 16/6. at 34. 4 — 
Eggs, Flour, & Currants 
[Sack of Sand 
5 12 Pound of Candles 
Scrubbing Bruſh & Broom 
Three Pound of Soap 
A Loaf of Sugar —— 
6 Loin of Pork 8 /b. at 33 
Quart of Peaſe 
Spices of various Sorts - 
Pins and Needles — 
7 A Bottle of Wine. 


Expence this Week 
Caſh remaining 


; 


V. B. "Twill be highly neceſſary (in order 1 
prevent Confuſion) to balance this Account of Caſh a 
the End of every Week, 
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DIRECTIONS for copying of 
PRIN TS or DRAWINGS. | 
ARE of the thinneſt Poſt-Paper, and ſmear it 
all over {but as thin as poſſible) with clean freſh 
Butter, let it be well dry'd by the Fire, after which 
rub over the butter'd Side with Powder of Black-Lead, 
Lamp-Black, or Vermilion, thinly on, ſo that the 
Colour wilt not come off by a flight Touch of the 
Finger, and it will be fit for the intended Uſe. 

Lay this Paper with its colour'd: Side downwards 
en a clean Sheet, &c. of Paper or Vellum; and your 
Print or Drawing upon that; then with a Needle (fixed 
in a Plece of Stick or Ivory for a Handle} trace the 
Out-line of your Print or Drawing carefully, and you'll 
have an exact Copy of it on your white Paper, which 
you may touch up with Ink, Crayons, &c. | 

Some will ſmoke their tracing Paper with the Flame 
of a Link to perform the Office, but this is not ſo 
neat a Method as the foregoing ; however, there is 
no great Neceſſity to butter the Paper at all (which 
will fave ſome Time), but rub it lightly over with the 
Ingredients above-mentioned, till tis equally cover'd 


11 /// 7: 2 


oO» 1000 00G0 eee 


Ew to take off Prints or Drawings without n 
them by tracing with the Needle. 


As ſome curious Prints or Drawings may be ble 
milked by tracing with that Force, that is requiſite 40 
* to WF make the Impreſſion upon a third Paper, the follow- 
a 


ng Method may be made uſe of, which will in my 
Mind anſwer. the Intention as wel. 
Bruſh over a Sheet of the thinneſt Paper you can 
det with Oil of Turpentine, and the Paper will be- 
M 3 | come 
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come very tranſparent : Let it be hung out in the 4 A 
till 'tis thoroughly dry, and when it is well dry'd iu e 
may lay it upon any Print or Drawing, and you'll % nine 
all the Lines thro' it, which you may trace over wit 


your Black- Lead Pencil, by which means you'll d ed 
tain a correct Out-line of any Picture. 8 

Then take Paper prepared, as before taught, rubbi I thro 
over with Powder of Black-Lead, Ofc. till ti wel WW ach: 
eee rays mtr 

e Finger will be ſcarcely ting'd by ing it. Then tem 
trace the Copx of. the Drawing as before taught. you 


Another 7 ay to take. Copies of Prints or Picturet, which * 
eme prefer to the tranſparent Paper. pur 


Take white or black Tiffany, or Lawn, and ftrin . gri\ 
it upon a Frame; when ſo prepared, lay it over the 1 
Draught you are about to copy; then take a Flake Wh up 
of fine ſoft Charcoal, and having cut it to a ne ite 
Point,.. trace the Picture in the ſame Manner as with Wh ting 
tbe tranſparent Paper, if you make uſe of Lawn or ſh ma! 
white. Tiffany; but if you chuſe the black, uſe the me: 
tendereſt white Chalk, and when you have.compleated Wi you 
the Deſign, lay the Tiffany or Lawn on a+Sheet of Wi the 
blue, black, or other. calour'd Paper, if you tal Pic 
with Chalk, or on white Paper; if you made uſe of Wh the 
Charcoal, giving each of thema Knoek or two with +. WF To 
Hammer, and the Chalk or Charcoal will fall thro' then, WF red 
on the Papers, directly as they were drawn, and give v0. 
you the true Repreſentation of the Object you dey en 
from. | 

Thefe being immediately firengthen'd with Black p 
Lead, Chalk, Red-Oaker, &c. wilt prevent its be- 


ing eaſily rubþ'd out. 


Sometimes for want of better Conveniency, Term 
will apply a thin white Paper over a Print or Drs. . 
ing againſt a Saſh- Window, and trace the Qut-lirw tle 
with Black-Lead, which may do pretty zolerably i 
{mall Pieces. - Ke 


— 


—— 
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Another way to come at the Out- line of a Print, 
C.. is to prick with a Pin any Out-line you have a 
mind to copy, and then lay the ſaid Picture over a 
clean Paper, and with Small-coal finely beaten, or 
red and white Chalk-Duſt, tied up in-an ordinary thin 
Rag, put it over the prick'd Lines, the Duſt will paſs 
thro! the prick'd Holes, and leave the Repreſentation 
defir'd on the clean Paper}; rene it. with your Black- 
Lead, or Red or Chalk-Pencil z- and this prick'd Pat- 
tern will ſerve you to take as many Proofs from, as 
you can have need of. This is very uſeful for young 
Ladies in drawing Patterns for Needle · Work. 

When ſo juſt and minutely correct a Copy of a 
Print is defired, as to give eyery. Stroke of the En- 
gnver, the following Method is the beſt yet known. 

Take ſome ſaft green or white Soap, and mix it 
up with about an equal Quantity of Water to the Con- 
fiſtence of a jelly; with this rub the Print over, let- 
ting it lay a little while that the Lees of the 
may have time to diſſolve the Printing-Ink (in ſome 
meaſure) then moiſten the Paper a little, on which. 
you would receive the Impreſſion, with a wet Spunge ; 
then lay the Print on the moiſtened Paper, with a dry- 
Piece of ſmooth Paper folded once or twice upon it ;. 
then with an Ox's .Fore-tooth, or any other ſmooth. 
Tool, burniſh or rub ſufficiently, in all manner of Di- 
re&ions, the upper Paper, and on the damp'd Paper 
you'll have the eorrect Reverſe of the Print you rub- 
bed upon it, with. every Line as diſtin& as in the O- 
An expeditious and eaſy Method of taking the Print of 

ary Leaf of 'a Tree or Herb as exact as Nature. 

Rub the Veins of the Leaf, you would take- the 
Print of, gently on the Backſide to bruife them a lit- 
tle, then dip ſlightly a Piece of Woollen in Linſeed 
Oil, and rub it lightly over the Leaf in every Place; 
then lay the oiled Side of the Leaf on a Piece of clean 
Paper, prefling it equally in every Part, and the roo 
W 
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will receive a perfect Impreſſion of it, which you 
L a ws 
f you ve t as black x i 

taken by a Printing-Preſs ; ' 

Take a Leaf quite free from being wet, and with x 
Ball (ſuch as Printer's uſe to lay their Ink on the Let. 
ters) equally cover'd with Printer's Ink, dab the back 
Part of the Leaf till all the Veins be black'd with the 
Ink; then lay your Leaf on a ſmooth Board, the Ink T: 
Side uppermoſt, and on that a Piece of clean» Paper iſlet G 
ſufficiently moiſt; then take a Piece of Wood turm d 
fmooth, in the Form of a Roller for a Garden, abou 
three or four Inches thick, and as long as neceſſary ; Nope 
This being done, cover over | 
the middle Part with Flannel rol- 
led three or four Times round, 
With this, roll over the white | 
Paper which covers the Leaf | 
two or three Times backward 
and forward, and you'll have as correct an Impreſſion 
as can be deſired. | 

But where ſuch a Roller (tho' the Staff of a Houſe- 
wife's Hair-Broom, or the turn'd Handle of a Mop- 
ſtaff may be made to do) nor Printing Ink is to be 
had; rub the Back of the Leaf with burnt Linſeed 
. (which may be had at the Colour Shops) and ſtrew P 

me Powder of Black Lead, or Powder of burnt Cork, WE Riv: 
pretty equally on a ſmooth Board, juſt enough to cover {ſtan 
it, laying it ſmooth with the Blade of a Knife, Cc. Wh» 
then lay the Back of the oil'd Leaf thereon, and the de 
Black Lead will adhere to. the Veins of the Leaf; ven 
then lay the Leaf on a ſmooth Trencher, the black't L 
Side uppermoſt, and on that a moiſtened Paper, prel- 
ſing them between two Trenches, and twill have the the 

ct defir'd. "a 
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he moſt approved Method of preparing Co- 
lours for waſhing of Maps, ſtaining or 
iluminatins Prints, and of Painting in 
Water-Colours. | 


How to make Gum- Water. 


the 

Ink Take a ſufficient Quantity of the cleareſt and whit- 
per Gum Arabic in a clean Linen Bag, and ſteep it in 
n'4 err well ſettled Water, and as ſoon as tis throughly 
out {cifoly'd, tis fit for Uſe; keep it in a Bottle cloſely 
ty ; Nop'd that no Filth may get in, for if it is any way 


foul twill ſpoil the Brightneſs of your Colours. 


Awther way. 

To half an Ounce of the whiteſt Gum Arabic put 
a Quarter of an Ounce of clear white Sugar-Candy, 
liflolve them in a Pint of the cleareſt Water, paſs it 
tiro* a fine Rag or Piece of Muſlin, and bottle it for 
oe. If you would preſerve your Work from being 
ſoiled by Flies (if it be expoſed) add to your Gum- 
op- Water a little Coloquintida. 


ed To make Allum-Water. 
ew Put four Ounces of Allum to a Quart of Rain or 


k, WH River Water, and bolt it till all is diffolv'd, let it 
ver band Twenty-four Hours, and bottle it up. With 
ve, this Water, if you waſh the Paper before you lay on 
the ue Colours, it will keep them from ſinking, and pre- 
af ; rent their running when you lay them on, and add - 
i'd Lullre and Beauty to the Colours laid thereon. * | 
eſ⸗ But if you deſign to varniſh your Prints, c. after 
the bey are colour'd, twill be neceſſary to waſh them 


vith a thin Starch, equally, all over, before you co- 
hour them, and let them be well dry'd before you pro- 
ceed to colouring. ct 28:4. — acne 
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To make Lime-Water. 


Take a ſufficient Quantity of unſlack'd Lime, 2 
cover it with Water an Inch above the Lime, a 
after it has ſtood full twelve Hours, pour off wha 
clear, it will be fit for Uſe. 

This Water will change Sap-Green into Blue, 


To make a Size for Water-Colours, 


Boil the Cutting of Glover's white Leather in cop, 
mon Water till the Liquor will jelly; it muſt am WW 
be uſed warm, after mixing with any Colour you that 
proper to uſe it with: This will prevent your Colon 
from ſhining by Candle-Light, which they will di 
mix'd with Gum- Water. | 

N. B. The Scenes of Play-Houſes are yy 
painted in Size. 


The Names of all ſuch Colours as are generally made i 
of for the Purpoſes aforeſaid, ' 
T Verrows. GrEExs, Revs. 
Gumbooge. Bice. Vermilion, 
French Berries. Sap- Green. Lake. 
Orpiment, 1. e. Verdigreaſe. Red-Lead. 
. Arſenic, Verditure, Roſſet. 
Maſticot. Wulrss. Brafil, 
| Flake- White. Turnſoil. 
Buuzs, Egg Shells. Indian Cakes. 
Bice. Pearl. Minium. 
* Oyſter Shells. Bracks. 
Verditure. Bxowas. Lamp-Black. 
Lit moſs. Spaniſo Brown. Printer's Black. 
Logwood. Umber, Tvory Shavup 
Ultramarine. Wood-Soot. Hartſhorn $ bum. 
Pruſſian Blue. Rinds of Green Indi an Ink 
Sanders Blue, Walnuts, 
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Of the Ordering of Colours, 
Of theſe Colours before-mention'd, ſome are to be 
ound, ſome waſhed, ſome only to be ſteeped or diſ- 
ed, others to be boiled, and ſome to be burnt and 


den 


The Colours to be ground are | 
Vermilion, Lake, Indigo, Maſticet, Flake-White, 
op-Shells, Pearl, the fineſt Parts of Oyſter-Shells, the 
cee laſt into an impalpable Powder, that is ſo ſoft as 
o feel like ground Starch or Powder for the Hair when 
”" Wouch'd with the Fingers; theſe when well clean'd 
Wd waſhed are very good ground with Gum-Water, 
n grinding your Colours put not too much Water a- 
dong them upon the Stone, for they ought to be 
zund ſtiff like a weak Paſte. | 


Colours, when waſhing. 

You muſt waſh them in three or four Waters, to 
lean them from the Dirt and Filth, before you take 
he Colours out of the Veſlel ; lay it with your Hand 
ery thin about the Sides to dry, ſome of it will fall 
o the Bottom, which is very good, but that which ſticks 
1 is beſt, which may be ſwept off with a 
Feather. 

If you have Occaſion to uſe White-Lead or Flake - 
Vlute, let it be firſt rectiſied with White-Wine Vine- 
par, which will cauſe a Fermentation, and ſoon make 
te White ſettle, then pour off the Vinegar, and waſh 
t with common Water, that is, put the. Powder into 
| Glaſs or earthen Veſſel of Water ſtirring it about, 
and directly pour off the Water, while it is white, in- 
0 ſome clean Receiver, and when the Parts are ſet- 
led, pour off the Water from thence, and the Powder 
vill be extreamly fine. - 


Colours ts be waſhed are, 
on 8 Orpiment, 
Lead, Verditure, Spaniſb Brown. 
| Theſe. 
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. Theſe and other Colours, when waſhed, may be ps. 
ſerved in white Paper. 


4 N | \ 

The Colours to be Reeped in cold Liquors ar: and 
Yellow Sap Green, Indian Cake, mol 
or Litmouſe, Indian Ink. fron 
French Berries, Verdigreaſe, * 
Colours to be Resa or boil'd are Wa 

Yellow Berries, Turnſoil, Ver 
Braſil; Wood Soot, min 
Logwood, Rinds of Wall-Nuts, ] 
"Theſe Colours, when ſteep'd or boil'd, are to be bx or! 
cloſe in Glaſſes. | 
a $3.20 19 ; , a f | twe 
Hau Colours ars to: be burned. b 

Take a Quantity of your Colour, and put it in: dot 
dean Crucible, putting thereto fome fair Water the * 
cover the Crucible with Clay, and ſet it into 2 b0 


Place of the Fire, letting it continue there till the | 
Crucible be red hot; then take it out, and when it i 00 
cold, yau may take out the Colour and grind it u 


before taught. h * 
1s Colours to be burnt are = 
deze Brown, Printer's Black, Ivory, — 
| mber, Lamp-Black, Fartſhorn, the 
or any other groſs or foul Colour. Co 
Such Colours as are waſhed muſt be mix'd wat | 
Gum- Water, as well as thoſe that are ground. do 
Of ſuch Colours as are ſteep'd, the Liquor oc) er 
uſed. | 
| 3 > 
Of the ſeveral ſimple Colours, how ro order then with 
out avy Mixtures. 
Of Whites. 


It's remarkable that White-Lead will change or l 
tinged with black, if the Water you uſe with it cone 
from Iron or Clay, therefore the other Whites abort 
mention d are preferable. 9 


* Aa ̃ —— . ———— — Kd 44 —— — ... — — — 
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Of Reds. 


Minium, or the brighteſt Red-Lead, is as heavy 
and as frong a Colour as any we have, and is the 
molt delightful one when well waſh'd and cleanſed 
from its more weighty Parts, which occaſion it to 
turn black. 

Vermilion, being ground and temper'd with Gum- 
Water, makes a deep Red or Scarlet Colour. But 
Vermilion is too heavy to colour with when we illu- 
minate Prints. 

Lake ground and mixed, &c, makes a deep Pink 
or Bloom Colour. 

Red-Lead waſh'd, &c. is a briſk orient Colour be- 
tween a Red and Orange Colour. 

Roſſet waſhed, &c. differs not much from Lake, 
but ſoon fades; yet being tempered with Braſil- Water, 
it will be more deep. 


bal Shavings being boiled in Vinegar and mall 
ue beer (or fair Water) in an earthen Veſſel, with 
r ſome Powder of Allum put therein to heighten the 


Colour, make an excellent Pink, or light Violet Co- 
lour, when ſtrained, with Gum - Arabic to bind it. 
Turnſoil is made of Linen Rags dyed, which be- 
ing put into a Saucer with ſome Vinegar, and ſet up- 
on a Chafing-Diſh of Coals, the ſqueezed into 
the Vinegar, with ſome Gum to bind it, makes a good 
Colour to ſhadow all Vellows with. | 
Indian Cakes ; uſe them in the ſame manner as you 
do Turnſoil, and they make a good Red or tranſpa- 
rent Colour; to them add ſome Gum. 


of Crimſons, | 
Crimſon is beſt repreſented with Carmine, but as 
there are various Sorts of it, ſome being more light 


and ſome deeper in Colour, it will not be proper to 
purchaſe it by Candle- Light. 

a tranſparent Crimſon, little inferior to Carmine, 
m be made with an _ of Braiil-Wood Ratp- 


ings , 


134 The Accourrisn'p Houvsgwirr, 


ings, boil'd in 12 Ounces of pale ſtale Beer, with a lit, 
Allum, till the Colour of the Liquor be as ſtrong as yy 
would have it, which you may know by dipping 4 
Piece of white Paper into the Liquor; when it i 
cold paſs it thro* a Linen Cloth, and bottle up tie 
clear Liquor. 

If you have a mind to bring this Colour to a Bady, 
dry a ſufficient Quantity of Ox Blood, till you may 
reduce it to a Powder, which being mixed with the 
Liquor, will give you a Colour equal in value to the 
middling Sort of Carmine. 

Another good tranſparent Crimſon may be made of 
the Fruit of the Berry-bearing Spinage (well known 
to every Gardener) preſs them, and they'll produce 
beautiful red-eolour'd Juice, Boil this, and put about - 
one fourth Part of Allum to it when you put © into 
the Veſſel where 'tis to cool, this makes a fine Co. 
lour. 

The red Beet-Root ſteep'd in a little ſtrong Vine- ſo 


gar produces an excellent Colour, equal to the Tin- hol 
&ture of Carmine; pour this while hot on Allum, and 
when *tis cool, 'tis fit for Uſe. *Tis a fine tranſparent 
Crimſon. | 
| W: 
Of Blues. or! 
Ultramarine ſtands firſt in rank of Blues; it gies 4 
Spirit to all Paintings, where Blues are uſed; it is no 
made from the Lapis Lazuli, diveſted of its Gold, and 
ground to an impalpable Powder. The leaſt Touch | 
of it is enough to illuminate a Flower. This Colour we 


is laſting, and will preſerve any Colour you mix i pal 
with. 


Pruſſian Blue is the next to Ultramarine in Beat 2a 
ty, when uſed in Oil, but 'tis too fat to be ground n 5 
Water, for it will not mix kindly therewith, anc 5 ma 
apt to turn yellow after all the Care you can tas cor 
with it. Wo 


Bice, waſh'd and tempered with Gum Water, 15 at 


e ceilent Blue, but not tranſparent ; there 1 _ 
18 (cl 
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/ 
lighter, ſome ſadder; it will flow pretty freely from the 
Pencil, if well waſhed. 

Sanders Blue is of very good uſe, and may ſerve 
2; a Shade to Ultramarine, or the blue Bice. . 

Verditure, waſhed and tempered with Gum-Water, 
js a good Blue, but not tranſparent, _ ; 

Indigo, ground and temper'd with Gum-Water, 
makes a deep Blue, and is the ſtrongeſt Shade for 
Blues of any other. 

Lacmus or Litmoſs Blue is beſt,prepared in the ſol- 
lowing Manner : 

Take of Lacmus or Litmoſs one Ounce, ſlit it and 
boil it in ſmall Beer Wort, till the Colour is as ſtrong 
25 you deſire, then pour off the Liquor into a Gallipor, 
and let it cool for Uſe ; it will ſoon become a Jelly, and 
by Degrees grow hard, but this muſt be again diſſolved 
and made liquid by Water, and then it will flow as 
freely as Ink, and as you render it thicker or thinner, 
ſo it will be darker or paler, This is a beautiful and 
holding Colour. 


Some make it thus: 


They cut the Litmoſs in Slices, and ſteep it in weak 
Water, made with Gumlack, for the ſpace of a Day, 
or more. 

Loz-Waood, boil'd in all reſpe&s as Brazil, makes an 
excellent Violet, or Purple Colour, 


Of Tranſparent Purple. 


Boil half an Ounce of Logwood, or Campechy 
Wood, and a Pint of raſped Brazil Wood in a Prat * 
pale ſtale Beer, 'till the Liquor is heightened. to the 
Colour you deſire ; if you find it too red, add a Quar- 
ter of an Ounce of Logwood, and you'll have it much 
nearer the Purple than the former, fo that you may 
make your Purple either deeper or more bright, ac- 
cording as the Quantities of the Log-wood or Brazil- 
wood are increaſed or diminiſhed, This will produce 
N 2 * ſuch 
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ſuch clear Purples as no Mixtures of ſolid Reds aud 
Blues can produce. 


Of Yellows. 


Gumbooge, ſteeped in fair Water, makes the mol 
excellent and tranſparent Colour; it admits of yg 
Mixture. | 

Yellow Berries ſteeped in a little fair Water, 
a little Allum added thereto (or ſteeped in Allum Water) 
make a good tranſpWmt Yellow. 


Or othefwways thus, 


Take an Ounce of French (or Yellow) Berries 
whole,' and boil them in a Pint of Lixivium, made 
of Pearl Aſhes and Water, till the Liquor will give 1 for 
fine Tinge of Yellow to a bit of Paper dipp'd in it; 
then pour it off from the Berries, and when tis cool, 

Bottle it for Uſe; thus you'll have a more durable Vel. 


low than the former, ma 
You may make a very good pale Yellow, or Say - 
Colour, with Flower of Brimitone, which is fine enoup bre 
(without further Trouble) to mix up with Gum Water, it g 


Yellow Oker will make another good pale Yellow, it e 
but this muſt be well waſhed before it is ground up litt 


with Gum Water. the 

The Tincture of Saffron, with common Water only, af 
affords a bright Yellow, inclining to Red. thr, 

A good Yellow may be extracted from Ginger, for coc 
the Illumination of Prints; and this with the traniparent poi 
Verdigreaſe, (of which I ſhall ſpeak hereafter) makes ſo0 
a fine Green, mo 


Engliſh and Dutch Yellow Pinks are made with | 
French Berries, ground to a fine Powder and boil's, Bi at! 
which produce a deep Yellow, with a Body. wa 

But the Yellow, preferable to any that I know 0, as. 
is that made with the French Berries, as above, a! | 
may be uſed in ſeveral Capacities of Lights are Iri 
Strength, i Ly 
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For if you put an Ounce into half a Pint of the Lix- 
iviem above mention'd, and boil it till the Liquor 1s 
as deep as Gall-Stone, it will ſerve to ſhade all the 
Yellows you can uſe, You may even boil it to pro- 
duce a brown Colour; and tis preferable to any thing 
elle, when mixed with a little Ox-Gall, to ſhade any 


Gold Leaf. 


* Fer Orange Colour. 
Brafil Water, and Yellow Berry Water; of theſe 


infinite Colours may be made, às will be found by © 


Practice. 

In Waſhing of Prints, ſome produce their Orange 
Colour by laying a Tin& of the Gumbooge, and over 
that ſome of the Minium or Red Lead, prepared as be- 


fore taught. 


For Greens, 


Verdigreaſe itſelf produces a fine Blueiſh Green, ard 
my ſerve as Ink to write with, | 

The beſt way of preparing Liquid Verdigreaſe is to 
break (a little) three Ounces of Verdigreaſe, and to boil 
it gently with a Pint of White Wine Vinegar, keeping 
it continaally ſtirring ; when it begins to boil, add a 
little bruiſed Tartar, and keep it ſtill ſtirring till you find 
the clear Liquor is of the Colour you deſire; which is 
a fine tranſparent Green, with a blueiſh Caſt; paſs it 
thro' a Linen Cloth into an open Veſſel, and let it 
cool; when it is quite cold, keep it cloſe ſtopp'd up, 
pouring out a little at a Time as you want it, for it will 
loon grow dry if expoſed to the Air; however, com- 
mon Water will reduce it again. 

NM. B. You muſt be ſure to make it ſtrong enough 
at firſt, for it cannot be ſtrengthen'd 3 other 
ways than by boiling it, but you may render it as faint 
a you pleaſe by mixing common Water with it. 

Sap Green is made of the Flowers of the Blue Flag 
Iris, or Flower-de-luce, being preſs'd ſo long as auy 
Liquor can be obtain'd; this gently boil'd in a well 

N33 glaz'd 


OO S 
— — 
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glaz'd Pipkin, till it grows thick, with a little Allan 
added, will make a very uſeful and laſting Green, be. 
wg the Colour of a Green Oak Leaf, 

This Colour will mix with the Liquid Verdigreaf 
28 and will alſo make an excellent Shate 

or it. 

Yellow * Gumbooge, with the above Preparatin 
of Verdigreaſe, may be made to produce five or fy 
Sorts of Greens, according to the greater or leſs Share 
of Gumbooge. You may make a tolerable Oak Green 
with it, and if you add more of the Verdigreaſe Green 
you may have a good Graſs Green. 

. But the French Berries boil'd as before taught, are of \ 
different Capacities, as the Liquor they are boil'd in i ter, 
ſtronger or weaker of the Tinge of the Berries: When to 
tis weak it makes a good Glaze over the Verdigreaſe, La 
and commands any Colour we want when agreeably 
mixed with the Liquid Verdigreaſe, and is ſtill tra- 

ent. 

The high Preparation of French Berries, being mixed ſan 
with Indigo, will alſo give a Variety of Greens, and Ve 


will be pretty tranſparent. Ve 
Some will mix Dutch Pink with Indigo, which will Gy 
make various Degrees of Greens; but it being of a full Y 
Body, *tis only fit for Painting in Miniature, Re 
Bice, waſhed and tempered with Gum-water, makes M 
a good but not tranſparent Green. 1 $4, 


Verditure, waſhed and tempered with Gum Water, U 
makes a Green, but not tranſparent. 


i Of Blacks. 

| The proper Blacks for Water Colours are India V 
Ink and Ivory Black; of which the Indian Ink is pre- v 
ferable for dark'ning of Prints to the Ivory Black, 
which is of moſt Value in Miniature Painting. 


I How to prepare Ivory Black. 


ft Let your burnt Ivory be well ground in Gum Wa. 1 
1 ter, then beat the White of an Egg till you find * l 
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of oily Liquor ſettle to the Bottom, mix this Liquor 
with as much Ivory Black as will cauſe it to flow freely 
om the Pencil, and it will produce an extraordinary 
ploſly Black like the Wings of a Beetle. You may mix 
a little White with it upon a Dutch glaz'd Tile, and 
ſo make Mixtures that will anſwer all the Ends you can 


expect or deſire. 


Of Browns. 


Saniſo Brown, burnt and temper'd with Gum-wa- 
ter, makes a reddiſh Brown, or Liver Colour. 

Umber Burnt, &c. makes a good Haw Colour. 

Wood-ſoot, or Rinds of Walnuts, boil'd in fair Wa- 
ter, and ſtrained, with ſome Gum put into the Liquor 
to bind it, makes a good Colour to expreſs Highways, 


Lanes, Cc. 
Concerning Shadowing. 
All light Colours are ſhadowed with Colours of the 
ame Nature, but more deep. 


Vermilion [Lake or Spaniſb Brown. 
Verditer& Bice | Indigo. 
Gumbooge and Umber, with Red Lead, or Ver- 
Yellow Berries | , 4} milion. 
Red Lead E: Lake or Spaniſh Brown. 
Maſticot — | Red Orpiment. | 
Saniſo Brown $ } Burnt Umber, with Braſil- water. 
Umber 2 I Umber Burnt. 
Roſſet and Braſil 8 Spaniſh Brown, mixed with Bra- 
* ſi vater. 

Verdigreaſe | ”Y | Indigo m— Yellow Berry Wa- 
Wood-ſoot and OY” 

Walnut Rinds } | Umber. 


The Method of laying Gold Leaf on Paper. 


Waſh the Space where you intend to lay the Gold 
on, with ſtrong Gum Water, and before it is quite dry 
lay on the Gold Leaf as ſmooth as poſſible, prag it 

own 
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down with Cotton, but you muſt take Care not to le 
* - Water exceed the intended Limits of the Goll 
eaf, 
Leaf Gold will not receive Water Colours regularly 
ill it is ſtroked over with a little thin Ox Gall, vis 
Camel's-Hair Pencil, then you may lay on it any Co. 
lour you have a mind. | 
There are ſome Objects which have the Appearance 
of Gold ſhining thro' Green, Red, and Blue; as the 
Cantharides, Muſk Fly, &c. By the above Method you 4 
may have Gold Greens, Gold Reds, Purples, Blues, 


or whatever elſe you pleaſe. For the Greens, lay on Job 

the before-mention'd Verdigreaſe, the Sap Green; a, 

for the Red, Lake, or Carmine; for Purples, Lake and tee! 

fine Indigo, or Carmine and Indigo; and for the Blues, in| 

Indigo on the dark Side, and on the light, a little Strote ; 

of Ultramarine Blue, to ſhine into the Light, and it vil An 

have a very agreeable Effect. mu 

Thoſe who make uſe of the Shell Gold, ſhould take Ly 

care to have it pure Gold, for the common Sort xs 

| brought from Germany will turn green in a very lit C01 
| tle Time. — 
\f But before you make uſe of the Powder of Gold, lou 
[ or Shell Gold, you ought to cover the ſhady Part * 
| with Vermilion; and after you have reQifed your f:0 
Gold with Spirits of Wine, lay it on mixed with Gun if © 
1 Water, and when 'tis dry, poliſh it with a Dog's » 
"4 Tooth, a 
0 W 
i pr 
| Bl 
V 


PaixTixG 


lours, either with Nut-Oil or Linſeed-Oil; how- 
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PainTING upon GLASS in Oil- 
Colours. 


HE Art of Painting in Oil was unknown to the 

Ancients ; and it was one John Jan Eyckh, or 
Tobn de Bruges, a Hemiſb Painter, who firſt diſcover'd 
it, and put It in practice in the Beginning of the four- 
teenth Century: Before his Time all Painters wrought 
in Freſco, or in Water. Colours. + 
This Invention is of the utmoſt Importance to the 
Art of Painting, for by this means the Colours are 
much better, as well as longer preſerved ; and receive a 
Luſtre and Sweetneſs which the Ancients could never 
attain to, what Varniſh ſoever they made uſe of ta 
cover their Pieces. 
The whole Secret conſiſts in the Grinding the Co- 


ever, the Method of Painting in Oil is very different 
from that made uſe of in Water-Colours, by reaſon 
the Oil does not dry ſo faſt, whereby the Painter 
has an Opportunity of touching and retouching every 
Part of his Figure as often as he pleaſes, which in 
Water-Colours is impracticable. 

The Figures here alſo are capable of being ex- 
preſs'd with greater Force and Boldneſs; inaſmuch as 
Black becomes blacker when ground in Qil than with 
Water; beſides that, all the Colours mixing better 
together make the Colouring ſweeter, more delicate 
and agreeable, and give an Union and Tenderneſs to 
the whole Work inimitable in any other Manner. 
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The Colours generally made uſa of for this Work ang 


follows: 

Whites. Verditure. 
Flake-White. Pruſſian Blue, 
White-Lead. Sanders Blue. 

Yellows. Indigo. 

Engliſb Pink. Blacks, 
Yellow-Oker. Lamp-Black. 
Dutch Pink. Ivory-Black. 
Yellow-Orpiment, Greene, 

Reds. Verdigreaſe diſtill'd. 
Roſe Pink. Verdigreaſe and Yelloy: 
Vermilion. » Oker mix'd. 
Red Lead. Verdigreaſe and Engij 
Indian Red. Pink mix'd. 
Lake. Verdigreaſe and Du 
Carmine, Pink mix'd, 

Blues. Browns. 
Ultramarine. Spaniſh Brown. 

Blue Bice. Umber, 


Theſe Colours you may provide yourſelf with ready 
ground, and tied up in little Bladders fit for Uſe, a 
any Colour Shop, for Three-pence, a Groat, or Su- 
pence, according as they are more or leſs valuable. 

When you have provided yourſelf with theſe Co- 
lours, you may mix them one with another to what 
Degree of Colour you pleaſe upon your Pallet, by 
means of your Pallet Knife. | 

The Pictures made uſe of on this Occaſion are thoſe 
done in Mezzo-tinto, or what is generally call'd Mezzo- 
tinto Prints, which are very different from the com- 
mon Way of Engraving, and ſaid to be firit invented 


by Prince Rupert; and Mr. Evelyn, in his Hiſtory of 


Chalcography, gives us a Head perform'd by that Prince 
this Way. To perform it they rake, hatch, or punci 
the Surface of the Plate all over with a Knife or Ia. 
ſtrument for the Purpoſe ; firſt one way then _— 


% 
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«nd ſo croſs and croſs till the Face of the Plate be 
by this means entirely furrow'd with Scratches ſo 
cloſe one to another, that if an Impreſſion was 
then taken from the Plate it would be one uniform 
lot or Smut. 

This done, the Deſign is drawn, or marked on the 
Face; after which, they proceed with Burniſhers, Scra- 
pers, Sc. expunge and take out the Dents or Fur- 
rows in all the Parts where the Lights of the Piece 
are to be; and that more or leſs as the Lights are to 
be ſtronger or fainter, leaving thoſe Parts black which 
are to repreſent the Shadows or Deepnings of the 
Draught. 

When you are provided with ſuch Prints as you ap- 
prove of, cut the Paper of the Margin clean off, then 
having provided yourſelf with a proper Piece of Crown 
Glaſs cut to your Size, ſee that it is perfectly clean, 
clear and dry, then lay over on one Side of it, a thin 
equal Covering of Venice Turpentine, and where you 
perceive it lays thicker than you would have it, paſs 
over it a flat Ruler till it lies even, and equally cover'd 
in every Part; then having fufficiently moiſten'd the 
back of the Print with a wet Spunge, lay the Face of 
the Print on the turpentin'd Side of the Glaſs, takin 
particular Care that every Part of the Print lies cloſe 
to the Glaſs and quite free from any Bliſters; then 
you may paſs over it a wooden Roller to preſs it 
cloſe to the Glaſs; which done, then wet the Back of 
the Print once more, till the Paper be made fo rotten 
that it will eaſily rub off, then rub it over carefully 
till ail the Paper is taken off, ſo far, as that only the 
Print alone can be perfectly diſcover'd without break- 
ing thro' that in the leaſt, ſo will you have the Picture 
appear as a curious Drawing waſhed with Indian Ink, 
Let it remain till the next Day that it may become 
ay, and thereby be prepar'd to receive the Colours 
wherewith you intend to paint it. 

V. B. To get the Colour out of the Bladders, ny 
uually prick a Hole at the Bottom, and then oY 
the 


— 
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the Bladder till they obtain a ſufficient Quantity 
Colour on the Pallet for preſent Uſe ; for in a Dy 
Time the Colour will harden upon the Pallet, and he 
good for nothing. | 

The fine coſtly Colours, ſuch as Ultramarine, & 
Carmine, may rather be bought in Powder than ground 
in Oil; for as the firit is worth near four Pounds a 
Ounce, and good Carmine about twenty Shillings, u 
better to have theſe in Powder; and when you are 2 
bout to uſe either of theſe, put a little on a poliſh'{ 
Marble Stone, and with a Drop or two of Oil ng 
them well with your Pallet Knife, and then take i 
off the Stone and lay it on your Pallet. Of either d 
theſe a very little will ſerve ; the leaſt Touch on the 
light Side of your Drawing will give a fine Luſtre 
to your Picture; and if it be Ultramarine 'twill be 
laſting, whereas I ſuſpect Prufian Blue will not be 
ſo. But if you mix the Pruſſian Blue with Varniſh i 
will hold itz Colour, tho' in ſhort, the Air muſt be 
kept from it to preſerve it. 


Hau the Colours are to be uſed in Painting on Glals, 


Your Colours are to be diſpoſed according as the 
Lights and Shades of your Picture happen; firſt c 
the light Places of your Print lay on the lighter Co- 
lours, and the darker over the ſhaded Places; and 
where you have once laid on a light Colour, tis no 
great matter whether the darker Colours are lad; 
little over them or not, for the ſirſt Colour laid on 
will hide thoſe you lay on afterwards ; as for Inſtance; 


Yellows. | 
If the 2 Yellow be laid on firſt, Indian Piuk 
will be molt proper to ſhade it with. 


Rags. 
Red Lead bang the brighteſt, may be firſt laid 02; 
this may be ſhaded with Lake or Carmine, which Ws 


bring your Picture to a molt beautiful Scarlet. 1 
J. 
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Blues. 
Firſt lay -on blue Bice, and ſhade it with Indigo; 
otherwiſe lay Ultramarine in the light Parts, and ſhade 
it with Indigo. | 


Greens. 

Firſt lay on Verdigreaſe, then the Shadowing may 
be with Verdigreaſe and Dutch Pink mixed: But you 
may make this Green as yellow as you think proper, 
by adding the ' 07 "90 Quantity of Dutch Pink, as you 
ind Occaſion for it. 

When any of the above Colours prove too deep, you 
may lighten them to any Degree that you would have 
them, only by mixing them with a little White upon 
your Pallet; but if you want to make them darker, 
mix them with the deeper Colours, working them 
well together with your Pallet-Knife before you make 
uſe of them ; and when you have finiſhed your Work, 
let it ſtand three or four Days to harden before you 
attempt the Framing of it, I 


The Methad of making Paſtils or Crayons fir dry 
Colours, | 
Whites. 

With a little Saw, made purpoſely for this Uſe, cut 
ſoſt white Chalk into Lengths an Inch andanhalf, or two 
Inches long, and about a Quarter of an Inch thick; then 
round off the Corners with a Pen-knife, and point 
them for Uſe : You ſhould make a Parcel of them to- 
gether, reſerving 'em by themſelves, that they may 
wot be diſcoloured by your other Colours. 


Yelloaws. 


Of theſe you may make five ſeveral Degrees of Co- 
lour, I. The firſt is made of Flower of Brimſtone and 
the Grounds of Starch, which being well mixed to- 
gether with a Knife on poliſh'd Marble, ſo as to pro- 
Luce a faint Yellow or 8 Colour, to this pour a 

O little 
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little Milk, or of the Wort of Pale Ale; mix the 
up to the Conſiſtence of a Paſte, which being ſprey 
on a Piece of {mooth dry Chalk to the Thicknek g 
about the third Part of an Inch, let it lie till abo 
half dry; then cut it into an Inch and an half, or wy 
Inch Lengths, and about a Quarter of an Inch witz 
then roll them between two little Pieces of Board » 
round them, when dry point them with you 
Pen- Knife. You may, inſtead of Starch, uſe fone 
very fine Chalk. 

II. Another Yellow, a little deeper, may be mul 
with Yellow-Oker, well ground with fair Water, 
this dry'd and well beaten, being mixed with good 
Chalk, fo as to produce a Yellow a little deeper tha 
the former Colour, muſt be mix'd up with the Word 
Pale Ale in which a ſmall Quantity of Sugar-Catg 
has been diſſolved ; make it into Paſtils or Crayons i 
the manner before taught. 

III. The next deeper Yellow may be made it 
Yellow-Oker, only well ground with a Stone 20 
Muller; and being dry'd and beaten very fine, ad 
mixed with Pale Ale Wort, or Size made with Gb. 
ver's Leather boil'd in Water to the Conſiſtence of: 
Jelly, then prepare them for Paſtils or Crayons 3 
the manner above taught. 

IV. The next Shade of Yellow may be made d 
Engliſb Pink, ground with Water as the other; d. 
it, and then reduce it to an impalpable Powder; nu 
this with a very little fine white Chalk, but keep 
deeper than the former Colour; to this put fone 
Pale Ale Wort, ſtir all well together, and form it 
Paſte into Crayons in the manner foregoing. 

V. The next deeper Yellow may be made entire) 
of Engliſh Pink, ground as above, and made in 
Paſtils, with the Addition of a little Pale Ale Wor. 

VI. Another ſtill deeper is made with Dutch Pi, 
prepared as the former. 

VII. The moſt fad Yellow, or that moſt tending! 
an Orange-Colour, may be made of Orpiment ; 2 F 

in 
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 leed one of the moſt poiſonous Colours that is 
uſed, but however, tis of the moſt beautiful Kind. This 
mixed with a little Chalk, and being well tempered 
together, and made up with Pale Ale Wort, and a 
litle Gum- Dragon diſſolved in it, may be made into 
Paſtils in the former manner. 


Orange Colours. |; 
I, Take yellow Orpiment, mix it with Pale Ale 
Wort, and prepare the Paſte as before taught, and 
then make your Crayons therewith. 
II. The next may be made with Orpiment, with a 


an ixture of Red-Lead very finely ground in Water 
ort of nd dry'd; this being mix'd with the Orpiment, till 
1 produceth the Colour you deſire, put to it ſome 


Pale Ale Wort, in which Gum- Dragon has been 
iNolved, make it into a Paſte, and form your Crayons 
therewith. 

III. A third may be made with Exg// Pink well 
ground, and mixed with as much Vermilion as will 
produce a deeper Orange than the former; theſe being 
mixed up with Ale-Wort, that has been boil'd to a 
more than ordinary Conſiſtence, may be made into Pa- 
(ils or Crayons, according to former Directions. 

IV. Deeper Orange than the former may be made 
of Engiih Pink, and as much well-ground Red-Lead 
as will anſwer the Intention; theſe well boiled in Ale- 
Wort will make a proper Paſte, of which your Crayons 

to be made. 
V. The next may be made of well ground Dutch 
ink, mixed with a ſufficient Quantity of fine pow- 


ate er d Red- Lead made into Paſte with Milk or Ale- 
- on, and rolled into Crayons or Paſtils, as the for- 
ort. mer, 

Pink, N. B. Theſe Colours, according as they are mixed, 


ll produce as great Varieties as can be deſired, 


* 


0 2 | Reds. 
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Reds. 


I. Take Red-Lead, well ground with Water, did 
and beat to a fine Powder, and mixed with fine Chalk 
or a little fine ground: White-Lead ; mix theſe with 
Ale-Wort, wherein Gum- Dragon has been diſlolyes 
by boiling; make this into Paſte, and roll it int 
Crayons. You may make ſome paler, others deeper, 

IT. Red may be made with Red Lead only; after 
it is finely ground on Marble with the Muller, mix k 
with Ale-Wort that has been boil'd with Gum-Dr:. 
gon, and make your Paſte into Crayons. 

ITI. Red is made with Red-Oker, without any fur. 
ther Preparation, than ſawing and ſcraping it into 
form, 

IV. Red is made with Vermilion finely ground with 
a little fine Chalk, or White-Lead well LR Then 
divide your Compoſition into three Parts, that you 
mny make them of three different Shades; mix each 
of them with Ale- Wort boil'd pretty thick; make 
them into Paſte, and then into Crayons. 

V. Red. Mix Vermilion, that has been wel 
ground, with Ale-Wort and Gum. Dragon boil'd up 
till pretty thick; make it into Paſte, and roll it ino 
Crayons. 

VI Red may be made with good Lake well grouns 
with Water, which being well dry'd, reduce it to a 
palpable Powder, and divide it into three Parts, and 
mix each with as much White-Lead, or fine ground 
Ct alk, as will make as many d ſtinct Shades; then 
make each into Paſte, as before taught, and form 
Paſtils therewith. 

VII. Red. Fine Lake, reduced to an impalpable 
Powder, being ground with Water, and after 'tis dry 
again, finely powder'd, and mix'd with Ale Wen, 
you are to prepare and make into Crayons as before 
taught. 8 

VIII. Red. Grind Indian Red well with Wale 


and let it dry ; this mix d with Ale - Wort that * _ 
0:1 
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bc1'd to a Conſiſtency, with a little Gum-Dragon, 
will be a very ſtrong Colour without any other Mix- 
ture; but you may make two or three different Shades 
of it, by mixing proper Portions of White, 

IX. Red may be made of Roſe-Pink cut into 


Crayons. 
Purples. ; 

I. Purple. Powder and finely grind Roſe Pink, 
mix'd with a little Sanders Blue, till you have the 
Colour you deſire ; this mix d with Pale Ale Wort io 
the Conſiſtence of a Paſte may be cut into Crayons. 

II. Purple. Grind Lake very fine, then waſh it as 
formerly taught; to this put as much blue Bice as 
will make it of a reddiſh Purple; this being varied 
in two or three different Degrees, by mixing White 
Chalk or White-Lead well ground, and mixed up 
with boil'd Ale-Wort and Gum-Dragon, may be roll'd 
into Paſtils. 

III. Purple. To Lake well ground, add as much 
Priſtan Blue as will produce a Colour to your Mind; 
theſe being mixed in various Parcels will make a ſuf- 
fcient Variety of Shades according to their different 
Mixture, 

Blucs. 


I. Blue. The lighteſt Colour is blue Bice well 
ground with common Water; this being dry'd, and a- 
gain reduced to Powder, may be divided into four 
Parcels, to which put different Quantities of Chalk 
or White-Lead, and ſeparately mix em with Ale- Wort 
boil'd up with Glover's Leather; theſe made into 
Paſte, you may cut into Crayons. 

II. Blue. Grind Verditure very fine, and divide 
it into four Parcelsz mix one with Size alone, made 
of Glover's white Shreds and Ale-Wort; the other 
three Parcels mix with different Quantities of Mhite- 
Chalk or White-Lead finely ground, theſe will make 
different Shades; mix them up with Ale-Wort, in 
which Gum-Dragon has been boil'd, and they may 
be prepared for the intended Uſe. 

O 3 III. Plue, | 
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ITE. Blae. Grind a Quantity of Pruffian Blue aud 
divide it into four Parts, mix with three of them 
White-Chalk or White-Lead well ground, and make 
therewith as many different Degrees of Blue; theſe 
being ſeparately mixed with Pale Ale Wort, ant 
boil'd till *tis pretty thick with the Shavings of Glo- 
ver's Leather, may be made into Crayons. 

IV. Blue. Grind Rock-Indigo well with Water, 
and after it has ſtood till dry, powder it, and divide 
it as the former; mix every Parcel but ane with ſuch 
Proportions of Chalk or White-Lead well. ground, 
as will make as many different Degrees of Colours 2; 
you have occafion for; mix and prepare your Crayons 
as before expreſs'd. 

You may make Paſtils or Crayons with plain Indigo, 
en!y by mixing it with Ale-Wort thickened with the 
Shavings of Glover's white Leather, 


Blacks. 
I. Charcoal cut into Lengths. That which is ſofte? 


zs beſt, and that which is made of Willow. You ſhould 


have a Dozen or two of them, for they are very 
frequently uſed. 

II. Black may be made with Ivory Black finely 
ground with Water, and to give it a clean blueiſh Cal 
ro enliven it, you may work up a little Indigo with it, 

Brewns. : 

J. Fullers-Farth well ground with Water may be 
mixed with Chalk or White-Lead for different De- 
grees of Colour; theſe being mixed up with Pale 
Ale Wort, and boiled thick, you may make into 
Crayors as before taught, 

II. Spaniſh Brown of itſelf is dark, but being wel 


ground with ſome Fullets-Earth, it will be of 


a lighter Colour; you may then divide it into ſeveral 
Parcels, and put to ſome of them a greater, to ſom? 
2 leſſer Quantity of Chalk or White-Lead, to babe 
them of various Shades; mix them ſeverally my 
jo 


or GEXTLEWOMAN's COMPANION. 1;5T 


ſight Size made of Fiſh Glue, or Water and Ifinglaſs ; 
ſome you may mix with Pale Ale Wort, or ſtrong 
Water-Gruel boil'd with Gum-Dragon, and then make 
it into Paſtils, 

III. Grind and mix well together Span; Brown, 
and ſome Indian Red, then work them up with Pale 
Ale Wort to the Conſiſtence of a Paſte, and roll them 
into Crayons, 


Greens. 


I. Boil Verdigreaſe in ſharp Vinegar, and while 
it is boiling, add a little powdered 'Tartar to diſſolve 
the Verdigreaſe, and the Liquor will become of a fine 
tranſparent Colour. Then expoſe the Liquor to the 
Air in ſmall Gallipots that it may grow dry, and then 
a little common Water will diffolve it. To this put 
5 much Ale Wort as will cover it and diſſolve the Co- 
bur, after which mix it with what Quantity of Chalk 
you think convenient, and make it into Paſtils. 

II. Take diſtill'd Verdigreaſe and grind it with 
Vinegar; let it be well: waſhed, by throwing the 
Verdigreaſe into Water, and in about half a Mrinute 
pour the Water into a Cup and let it ſettle ; when tis 
thoroughly ſettled, pour the Water off it and waſh it 
zyain in the ſame Manner; after tis dry make it into 
Crayons with Ale-Wort. 

III. Prepare Verdigreaſe as before, and when it is 
become a fine Powder, mix it with a little Pruſſian 

ue in ſeveral Parcels; for the lighter Shades put in a 
little White, or of the brighteſt Yellow well ground, 
and you may make a great Variety; theſe being mixed 
wth pale Ale Wort, boil it to a proper Conſiſtency and 
make your Crayons therewith. 

IV. Grind Indigo and Frg/;h Pink, mixing them 
well together on your Marble Stone; then make them 
into a Faſte, and roll them up with ſoft Size and Oil 
into the Form of Crayons. Otherwiſe you may make 
them up with pale Ale-Wort or thick 3 

. | Well. 
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well ſtrain d, and in which ſome Gum Dragon has been 
boil'd. 

V. To blue Bice finely ground, add ſome wel 
ground Dutch Pink; you may ſeparate them into ſeye. 


ral Parcels, and by different Degrees of Mixtures pre. 


pare what Variety of Shades you defire to have; make 
them into Crayons with Ale-Wort boil'd ſomewhat 
thick. 

VI. Grind Rock Indigo on a ſmooth Marble Store 
with Water, expoſe it to the Air to dry, then pul 
verize it and ſeparate the ſame into ſeveral Parcel. 
put to ſome of them different Quantities of Flower of 
Brimſtone; to ſome others, Flower of Brimſtone and 
Dutch Pink mixed; ſo when you have a Variety of 
Shades make them into Paſtils, after they have been 
ſeparately boil'd in pale Ale-Wort with Glover's white 
Leather Shreds, or with a little Gum-Dragon, 

VII. Take Rock Indigo ground with Water, and 
after you have divided it into Parcels, add ſuch various 
Quantities of Dutch Pink as you think proper, to make 
them into various Shades; when theſe are very well 
mix'd, boil them ſeparately with pale Ale-Wort, as 
aforeſaid, and make your Crayons therewith. 

The Crayons made according to the foregoing Di- 
rections will be found conſiderably better then tholz 
ſold in Colour-Shops, becauſe they generally ſtiffen 
theirs with Gum, which hardens them ſo that they will 
hardly colour the Paper, whereas theſe will work very 
freely, and expreſs the ſeveral Colours you have occa- 
ſion for. 

When you have perfected all the different Shades of 
the various Colours, you muſt be careful to ſeparate 
each from the reſt, beginning with the lighteſt, and 

radually proceeding thro! all the different Degrees of 
Shades and Colours, that the one do not tinge tie 
Other, | 

The Paper to be made uſe of on this Occaſion, b 

generally the Venice rough Paper, or a ſtrong 2 
; r0 
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brown Paper, for upon ſuch the Colours may be eaſily 
expreſs d. 

To prepare your Colours for Uſe. 


Remember always to point them from the Bottom 
upwards, to prevent their breaking ; neither muſt the 
Points be made too ſharp, 


— 


3 


DIRECTION S for Marketing, 
with reſpe to Butchers Meat, and to pre- 
vent being deceiv' d. 


To know whether Lamb be good or bad. 


| F yon propoſe to purchaſe a Fore-Quarter of Lamb, 
caſt your Eye on the Vein in the Neck; if it be 
turning yellowiſh, tho* the Meat may poſſibly ſmell 
well enough at that Time, yet it is about tainting; 
and if the Weather be warm, it will not keep ſweet 
till the next Day: If it be greeniſh, it is actually taint- 
ed, but if it look ruddy, or of an azure Colour, then 
it has not been long kill'd. As for the Hind- Quarter, 
ſmell under the Kidney of the Loin, and feel whe- 
ther the Joint of the Huckle be limber or ſtiff; and if 
you meet with a faint or ill Scent in one Place, and a 
more then uſual Limberneſs in the other, then it is not 
for your turn, unleſs for preſent ſpending, and your 
"rice be-accordingly. 


To knew whether Veal be good or tad. 


Ifthe Vein in the Shoulder of Veal appear as in the 
former, you have the ſame Rule to chuſe or refuſe it. 
The farther Mark is, its Clammineſs, and growing 
more than uſually limber and ſoft; or, if you ſee any 

green 
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green Spots about it, it is either tainting, or tainted Di 
and will not keep, If it be brought up in wet Clogs Di 
it is apt to be muſty, and in that particular your Not 
muſt inſtruct you. Bec 
The Loin taints firſt under the Kidney ; the Neck : 
and Breaſt at the upper End; firſt ſhewing a faint Yel. f 
low, then a duſky Green, which are the worſt Syn. : ] 
ptoms of tainting. 10. 
The Leg is known to be good or bad by the Live. Wil *" 
neſs or the Change of ſach Veins ; or by {mal Streaks on 
that appear in it. According to the former Rules, ; T 


Clammineſs, &c. are bad Symptoms. C 
The Fleſh of a Bull Calf is more red and firmer 1 
grained than that of a Cow Calf, and the Fat too mm Wi * 


curdling. = 
Mutton Young or Old, Freſh or Stale. * 

If it be young, the Fleſh will pinch up tender, and Y 
ſoon fall again; but if old, it will wrinkle and remain " 
ſo: If young, the Fat will eaſily part from the Lean; 1 
but if old, it will ſtick faſter, being very clammy and 00 


fibrous. But to try it effectually, put it rough on a 
Plate, over a Candle, or a gentle Fire, and if it ſpread da 
and run preſently, it is young; but if it hiſs, and ſpread 
ſlowly, or little, it is either old, or elſe Ram Mutton, 
which may otherwiſe be known by the Cloſeneſs of the {of 
Grain, and the deep Redneſs and Roughneſs of the the 
Fleſh; as Ewe Mutton is diſcovered by being more 
looſe and pale. It muſt be allow'd indeed, that the 
ſeveral Sorts of Feeding oftentimes alter the Fleſh ſome W 
ſmall Degree, with reſpect to Colour and Firmnefs; 
that is, there is a Difference in Cattles grazing, either 
on Uplands, Moors, Heaths, or in Marſhes :. But if 
there be a Rot in the Caſe, the Fleſh will be paleiſh, in 
the Fat a faint White, inclining to Yellow; and the 


Meat in a manner will flip from the Bones, when raw, th 
if Force be uſed, becauſe the Skin or Film that ſhould * 
take hold of the porous Parts of the Bones, and ſhoulc. if 


unite it more firmly, is itſelf looſen'd by means of the 
DiſegÞ. 
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Diſeaſe. As for Freſhneſs or Staleneſs, take the ſame 
Directions in Lamb as Veal. 


Beef; its Age or Youth, Fre neſs or Staleneſs; and to 
diſtinguiſh Bull, Cow, or Ox - Beef one from the 
other. 

Beef, for Fleſh, is the greateſt Food of the Na- 
tion, it being of long Endurance when ſalted, and is 
terer out of Seaſon, as moſt other Meats are. There- 
fore tho" in buying it is commonly known the belt, yet 
| may poſſibly put ſomething of Caution and Inſtructi- 
on into my Readers Minds that they know not, and 
which, for what I know, may prove greatly to their 
Advantage ; for there are vaſt Sums of Money laid out 
weekly in this Commodity all over Eng/and, but more 
particularly in and about London ; and therefore ſince 
according to the Old Proverb, 7% Beſt is the Cheapeſt. 
[ ſhall endeavour to diſtinguiſh good Beef from that 
which is otherwiſe. 

Now az to the Choice of particular Pieces, I ſhall 
leave that to every one's Diſcretion, as that is the Re- 
ſult of Fancy only; tho' in my Opinion, the Sir- 
Loin and Ribs are the beſt for Roaſting ; and the Flank, 
Buttock, and Ach-bone for boiling. 

If it be right Ox-Beef, it will have an open Grain, 
and the Fat, if young, will be of a crumbling or oily 
ſoftneſs, not tough or ſpungy, unleſs it be old, except 
the Briſket and Neck Pieces, and ſuch Parts as are 
very fibrous. The Colour of the Lean is of a plea- 
ant Carnation Red, and the Fat rather inclining to 
White than Yellow. 

Cow-Beef is of a cloſer Grain, leſs Boned, and of 
ſome what leſs Colour, and the Fat Whiter; and if 
young and tender when indented with your Finger, will 
n a little time riſe again. 
| Bull. Beef is of a more duſky Red, cloſer, and firmer 
than either Ox, or Cow-Beef, harder to be imprinted 
with your Finger, and ſuddenly riſing on a light Touch 
I you do it; the Fleſh is brawny, and the Fat grols 
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and very fibrous, difficult to melt, and of a 
Scent. And thus, little or more, will it be, if k h 

the Fleſh of a Beaſt that has not been gelt till grown uy 

to its full Bigneſs; and if old, it is ſo very tough, upon 

Pinching, that your Nails can ſcarce make any Impref. 
ſion in it. | 

As to Freſhneſs or Staleneſs, this Sort of Fleſh bu 
few Signs to the Eye, more than the Appearance of 
lively freſh Colour for the firſt, and a dark duſty Co. 
lour for the latter; but when cut into Pieces, where 
the Veins can be diſcovered, make your Obſervations 
as in Lamb or Veal. 

If the Beef has been too ſuddenly kill'd, upon 
over-heating in driving, it will ſoon taint, and never 
take Salt kindly. 

This you may know by ſqueezing it in any fleſty 
Part where there are Veins : For by hard ſqueezing, 
a red Juice will iſſue out, and tincture your Fingen, 
If you miſtruſt your Sight, uſe your Smell; for Bull 
Beef, as well as that which has been over-heated in 
driving, will ſmell ſtrong and rank ; but if you ſhould 
unadviſedly buy either of theſe to ſalt, make a ſtrong 
brine Pickle, and boil and ſcum it well; then when 
tis cold put your Meat into it, and there let it lie for 
twenty-four Hours; then take it out, and ſalt it with 
dry Salt, and it will take it much better, becaule 
the Brine has firſt made Way for its Reception. 

Where Meat has been bruiſed, the Part affected 
will look of a more duſky Colour than the reſt, ha- 
ving ſettled Blood in it, which in the killing would 
not evacuate. If this Sort of Fleſh be old, in ſeveri 
Pieces "twill ſhrink a little from the Bone in your 
Hand, but if young, it will ſtand firm and well where 
it is-not divided from the Bone by the cutting. 


Of Pork and Brawn. 
If you find little Kernels in the Fat of Pork, like 
{mall Peaſe, or Hail-Shot, in any Number, it is meally, 
and not wholeſome. If in pinching the Lean, ! 


break, 


— 
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break, and ſqueeze ſoft and oily between your Fin- 
gers, it is young: And, if you can eaſily nip the Skin 
with your Nails, 'tis another good Token of its be- 
500 ing young; ſo it is likewiſe when the Fat is ſoft and 
ref. pulpy, but if the Lean of it be rough, and the Fat 
very ſpungy, or does not expand well between your 

by Finger and Thumb, and the Skin or Rind be ſtub. 
born, then 'tis old, and may be a Pigging Sow, eſpe- 
cially if the Fleſh be extraordinary „ and the 
Skin wrinkled, : 
If the Fleſh be of a Boar, or a Hog gelt at full 
Growth, then it will ſmell rank, look redder than or- 
dinary, or at leaſt be of a duſky Red ; both the Lean 
and Fat will feel harder and rougher than uſual ; the 
Skin will be thicker and not eaſily pinch'd up, and, when 


eſty it is, twill immediately fall again. As for the Freſhneſs 
ing, or Staleneſs, try the Legs, and Hands, or Springs, at the 
pers, Bone that comes out in the middle of the fleſby Part, 
Bull: by putting in your Finger, and ſmelling to it; for 
ed in there it firſt taints: The Skin will alſo be ſweaty and 
ould clammy when ſtale, but ſmooth and cool when freſh. 
rong This is beſt firſt laid in Pickle 24 Hours, and then 
when put into dry Salt, which will give it a good Colour, 


and a very ſavoury Taſte. 

Brawn is known to be old or young, by the ex- 
traordinary or moderate Thickneſs of the Rind, 
and the Hardneſs or Softneſs of it; tho' that I ac- 


ected count beſt, not made of a proper Boar, but of a Bar- 
„ba- row gelt at nine or ten Months old, and kill'd the 
„ond ſecond Year, The greateſt Danger in this is Muſtineſs, 
eral of which your Smell muſt inform you, and your Feel- 


ing, whether it be clammy or not. If you deſign to 
keep it, when bought, boil two Quarts of Beer Vine- 
gar, with a Quart of Water, two Handfuls of 
dalt, half a Dozen Bay-Leaves, and a Race of Gin- 
ger ſliced ; ſcum the Pickle well, and when jt is cold, 
put it into an upright earthen Pot, ſo that it may cover 

Drawn ſtanding upright, and keep it cloſe. 


* 
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Fo d:ſcover Defefs in dry'd Hams, and Bacon, 
Io diſcover Defects in Wefiphaiia, Bremen, cr 

York/hire Hams, take a ſharp-pointed Knife, and ru 
it under the Bone in the Inſide of the Ham about the 
middle, and, quickly drawing it out, ſmell to it 
if it has a curious reliſhing Savour, and comes out 
with little daubing, then are the Hams good and ſweet; 
but if it ſmell rank, and the Knife be much clouded, 


and the Vent it made caſt a Hogoo, then, for war * 
of well ſalting and ordering, they are tainted, Alf * 


try the Fat on the Edges, by cutting up a Sliver a | 
one End, which you may put down again; if it be the 


firm, white and well ſcented, it promiſes to be good; pre 
but if looſe and yellowiſh, or of a ruſty Colour, then tif 
it is not as it ought to be, and is either ruſty, tainted, wa 
or inclining to it. Bacon in the Gammons may be ſoa 


well tried in all Reſpects as the former, and in the Pe; 
Ribs ſee that the Fleſh ſtick cloſe to the Bones, and mu 
the Fat to the Lean; for if not it has been a diſeaſed vi 
Hog. Ruſtineſs is known by a darkiſh Colour in the 

extream Parts of the Fat next the Rind, and by the 

Hardneſs and Paleneſs of the Lean ; and ſometimes, 
in this Caſe, it is of a dirty Colour. If Bacon gives C: 
much in moiſt Weather, and becomes flabby and ſeſt, to, 
it has 10: been well ſalted and dried, and therefore yo 
maſt be quickly ſpent. © Pi 


; Of Veniſon. 


With reſpect to the Haunches and Shoulders, try 
them under the Bones with your Knife, as directed a- 
bove for the Hams; if they have a good Scent there, 

will ſpend well; as to other Parts obſerve the 
Colour of the Fleſh; if it be ftale, it will look black, 
with ſome yellowiſh or greeniſh Specks ; if it be old, 
the Fleſh will be tough and hard, and the Fat more 
contracted, and of a reſtringent Subſtance. If you 
can ſee the Claws, you will find them large and broad, 
ſpreading in the Clefts, the Heel horny, and much 
. worn, 
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worn, and the Griſtles dry; and in breaking the Bone, 
you will find the Marrow much ſpent; the Horns alſo, 
if they are to be ſeen, will give you this Satisfaction, 
by their greater or leſſer Number of Snags. 


To recover tainted Flesh. 


Put it into an earthen Veſſel full of ſmall Holes, 
with a Cover to it, lay ſweet Herbs above and be- 
neath, with ſome Toaſts of Bread, then dig a Hole 
in the Ground, and ſet the Veſſel into it, and cover 
it with Earth, and let it ſtand 24 Hours, in a light 
freſh Mould, and the Earth, together with what is in 
the Pot, will take the Scent away ; but it muſt be 
preſently ſpent, or it will draw in freſh Air, and pu- 
iy again, Where you have not this Conveniency 
waſh Veniſon in warm Water when tainted, let it 
ſoak four Hours, then put it into Vinegar, Salt, and 
Pepper as long, and preſently uſe it. The Vinegar 
malt not be too ſharp, therefore the ordinary Sort of 
Vinegar will be beſt. | 


Of Butter and Eggs. 


If you are to buy Butter, eſpecially of Higglers or 
Carriers, or of ſuch as you ſuſpect they have fold it 
to, take not the Taſte they give you, but taſte it 
yourſelf at a Venture, leſt a well-taſted and ſcented 
Piece may be artfully placed in the Pound to de- 
ceive you; for when Salt-Butter is rank and de- 
cayed they work it up with Water, and make freſh 
Butter of it ; and the Water, by much working, takes 
out the Saltneſs, and much of the rank Scent, 
but then the Strength and nouriſhing Part is loſt, and 
m melting it turns to a faint Oil, or wheyiſh Subſtance, 
not fit for Uſe. Salt-Butter is better ſcented than 
tated, by putting a Knife into it, and preſently put- 
ung it to your Noſe; if it be a Caſk, truſt not the 
Top only, for that may be purpoſely pack'd, but un- 
hoop it to the Middle, _ thruſt your Knife * 

2 3 
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the Staves, and ſo you may be too hard for the 


Deceiver. : R 
Eggs are ſometimes brought by Sea, and ſometimes 
by Land, and — long in coming, and { 
grow nought. To know this, if you have not the Oy. 
portunity of a Candle hold them up againſt the Sw, thi 
and if the White appears of a muddy or cloudy Co. E 
lour, and the Volk lies not round, or is broken, then | 
they are nought, but if they be clear, and fair, then Bu 
they are good. If you have neither of thoſe Adyan. 
tages you may inform yourſelf by ſhaking them, and an 
if they ſwag much they are waſted, and their Voll 
broke and addled; tho' ſome new Eggs will ſhake a ne 
little, but not ſquaſh ſo as you can hear the Shaking, no 
The beſt Way to keep them long is in Bran or Meal, 
tho* ſome preſerve them in Sand, 

/ 


— — O— 
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INSTRUCTIONS for knowing all Soris F 
of PouLTERER's WARE. w 


To know whether a Capon be a young or an «ld ne. ac 


FF a Capon be young, you may perceive it by is ſar 
L ſhort, blunt Spurs, and his ſmooth -Legs. but 
ſome knaviſh Poulterers will ſcrape the Spurs, and To 
artificially ſmooth the Legs: Be carefully therefore of 
that, and if you miltruſt it, pinch the Fowl on tle 


Breaſt with your Finger and Thumb, and if they go m: 
in eaſily it is young, if not tis old. If it be a true If 
Capon, it will have a fat Vein on the Side of the ſta 
Breaſt, and a thick Belly and Rump; if it be pale a 
about the Head, and the Comb ſhort, it is the Sig ki 
of a right one, but if red then otherwiſe. If it be 

Rile *twill have an open looſe Vent, but if new a 

cloſe hard ONE, : " 


if 


FE 
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7 know a Cock or Hen Turkey, Turkey-Pouts, Oc. 


If a Cock-Turkey be young, you may know it by 
its Legs being black and ſmooth, and its Spurs ſhort ; 


if it has been long kill'd, the Eyes will be ſunk in 


the Head, and the Foot feel very dry, but if not the 
Eyes will be lively. ; 

The fame is to be obſerved by the Turkey. Hen. 
But if you expe& one full of Eggs obſerve this, ſhe 
will have an open Vent, but if not it will be cloſe 
and hard. 

The Turkey-Pouts are known, as to their New. 
neſs or Staleneſs, by the ſame Rule. Their Age can- 
not deceive your Eye. 


To know a Pallet from an old Hen. 


Many in their Marketing have been deceived in 
this Particular, and inſtead of a Pullet have been 
impoſed upon by taking an old Hen. To prevent 
this Misfortune for the future, obſerve that a true 
Pullet has her Legs and Breaſt ſmooth, and pinches 
very tender on the Breaſt ; if ſhe be with Egg, the 
Bondy will feel ſoft; but if not, more ftrait: 7 with 
Fog the Vent will be opened; and if not, hard and 
cloſe. As for its Staleneſs or Newneſs, it has the 
lame Signs as a Capon. s 


To know whether a Cock be young or old, new br 
Hale. 

With reſpect to his Age obſerve his Spurs, but 
mark if they be not pared or ſcraped to deceive you: 
If they be ſhort and dubbed, he is young; but if 
ſtarp and ſtanding out, he is old. An open Vent is 
a Sign of his being ſtale, an hard and cloſe one of 
ks being newly kill'd. 


To know <vhcther Chickens are new or fate: 


a that are dry pulled are ſtiff when new, 
t if flale they are limber, and their Vents green. 
IH 


EY 


* 


* 
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If they be pulled wet, or ſcalded, then rub you 
Thumb or Finger on the Breaſt, and if it be fi 
they are ſtale; but if rough and ſtiff, then they ut 
new. If they are fat by Cramming, tis known by 
the fat Rump and Vent, 


To know the Wild and Brand Gooſe. 

If ſhe be red-footed and full of Hairs, when pull, 
ſhe is old ; but if white-footed, and without Hairs, they 
ſhe is young. 

The Brand Gooſe if ſmooth, when ſhe is pulled, y 
young, but if full of Hairs then ſhe is old: If the be 
new, the Foot is limber ; if ſtale, dry. 


To know the Tame Gooſe. 


If this Fowl has but a few Hairs, and the Foot and 
Bill be yellowiſh, ſhe is young, but if ſhe be full of 
Hairs, and the Foot and Bill be red, ſhe is old. The 
Newneſs or Staleneſs is known by the ſame Token a 
the former, 


To know the Wild Duck. 
This Fowl, when Fat, is hard and thick on the 
Belly, but if not then is ſhe thin and lean: If limber- 
footed, new; if dry-footed ſtale. And if it be « N 
true Wild Duck it has a reddifh ſmall Foot. y 
y 


To know the Buſtard. 


The Age, Newneſs, and Staleneſs of this much- 

riz'd Fowl, is known by the ſame Token 3s the 

urkey, c. above-mention'd ; and to theſe therefore, 
for Brevity's ſake, I refer you. 


To know the Shuffler, and other Fowl. 


This Fowl is like a Duck, but leſs, and has a broader 
Bill: If it be new, it will be limber-footed ; if flale, 
dry-footed ; if it be fat, it will have a fat Rump; f 
lean, cloſe and hard. And by the ſame Marks, yo 
may know Godwita, Mazrel-Knots, and Ruff. I 


1 Pr 
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You they be old, their Legs will be rough; if young, 
2 The Gulls and Dottrels are known after the fame 
mn by nner. 

To know the Pheaſant Cock and Hen. 

The Pheaſant Cock, when young, has dubbed 
ull'd, Spurs, but when old, ſmall and P @rer, if he be new, 
then he has a firm Vent; if ſtale, an open and flabby one. 

The Pheaſant Hen, being young, has ſmooth Legs, 
d, y and a curious fine Grain on her Fleſh, but if old, is 
le be hairy, when pull'd : If ſhe be with Egg, ſhe will have 


an open Vent ; if not, her Vent will be cloſe. As for 
Newneſs or Staleneſs, obſerve the fame Tokens as in 
the Cock. | 


To know Heath and Pheaſant Pouts. 
Theſe will be ſtiff and white in the Vent if new, 
and their Feet will be limber, but if ſtale they will 
be dry-footed, and green in the Vent; and, if you 
touch it hard, will peel. CF" 


To know the Heath-Cock and Hen. 


Theſe are known, as to Newneſs and Staleneſs, by 
the ſame Marks as the foregoing ; but if they be 
young they have ſmooth Legs and Bills, if old both 
will be rough. 


7 


To know the Woodcock and Snipe. 


Theſe Fowls, if fat, are thick and hard; if new 
limber-footed; but if ſtale, dry-footed. Obſerve 
likewiſe if their Noſes be ſnotty, and their Throat 
mooriſh and muddy ; for then they are bad, 


To know the Partridge. 


If this Fowl, whether Hen or Cock, be old, the 
Bill will be white, and the Legs of a blueiſh Colour; 
but if young the Bill will be black, and the Legs yel- 


# 


JS 
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lowiſh: If it be new, it has a faſt Vent; if flale, , f 
green and open one, which with a Touch will peel; fo le 
if ſhe has fed on green Wheat, and her Crop is fil, 
ſhe may be tainted there, though other Marks diſcover 


it not; and to know this, ſmell at her Mouth, 1 
| Of Doves or Pigeons, Plover, Cc. or 
Theſe are of various Kinds, and to diſtinguiſh then if if 
in their Feathers, obſerve the following Directions. but 


The Turtle-Dove has a blueiſh Ring round its Neck, 
and is otherwiſe for the moſt part white. 
The Stock-Dove is bigger than the Wood-Pigeon, I 
and is a good nouriſhing Food. blu 
The Ring-Dove is Tel than the Stock-Dove, but kill 
not ſo delicious. if | 
The Dove-houſe Pigeon, when old, is red legy'd; grit 
if new and fat, it will feel full in the Vent, aud be abe 
limber footed ; but if ſlale, flabby - vented. Jon 
Thus you may know Buſtard, grey Plover, and _ 
een Plover, Feldfares, Thruſh, Mavis, Larks, Black- 
irds, Wood-Larks, and all other ſmall Birds. 


Teal and Wigeon, Land or Weater. 


T beſe, if fat, will feel hard and thick on the Belly; J 
but if thin and ſoft, they are lean; if they be lim. 
ber-footed, they are new; if dry-footed, then they 
are ſtale. 

And by the ſame Rule you may know Moor-hens, 
Stent, Poutel, Didappers, and other Water Fowl. 


K 
—— — 


Of Four-footed Creatures ſold in Poulterers 
| Shops, 


The Hare. 

Hare, if new and freſh killed, will be white 

and ſtiff, but if ſtale the Fleſh will be blackiſh 

in many Places and limber. If the Cleft in her Hi 


ſpr 
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read much, and her Claws are blunt and rugged, 
71 old; if the contrary, then ſhe is young. 


The Leveret. 


The Newneſs and Staleneſs of it is known by the 
ame Marks as the Hare: But to know if it be a 
real Leveret, feel on its fore Leg near the Foot, and 
if it have there a ſmall Bone, or Knob, it is right ; 
but if not, it is no Leveret, but a Hare. 


The Rabbet, er Coney, 

If ſale, will be limber and the Fleſh will look 
blueiſh, and have a kind of Slime upon it; but if freſh 
kill'd, it will be ſtiff and the Fleſh white and dry; and 
if it be a right Coney or Rabbet, it will have a ſmall 
griſtly Knot on the Outſide of the fore Foot a little 
above the Joint: If it be old, the Claws are very 
long and rough, and long grey Hairs will appear a- 
mong the Wool. | 


1 „ 


INSTRUCTIONS to know ſeveral 


teat bear a Likeneſs, one from the otber. 


LozBsTERs. 
PHE Cock is uſually ſmaller than the Hen, and 


any Spawn or Seed under its Tail. 

To know whether theſe be new or ſtale, unbind 
tie Tail, and if it be {tiff in opening and ſnap to 
again, then it is new, but if limber and flagging, it 


the Tail which joins to the Body; if tale, a rank, 
faint Scent, If it be ſpent, a white Scurf will iſſue 
out of the Roots of the * 

outh. 


ms Poe 


Sorts of FisH, and to diſtinguiſh ſome Kinds, 


of a deeper Red when boil'd, neither has it 


s (tale: If new it has a pleaſant Scent at that Part of 
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Mouth. To ſee whether it be full, open it with 
Point of a Knife on the Bend of the Tail, as it is tied 
down, and if it fill the Shell there, and be red, har, 
and pleaſant ſcented, it is good, but if ſinking and 
foft, it is ſpent and waſted : For the Fiſhmonger t 
deceive the ignorant Buyer, will only open them u 
the extreme Part of the 'Tail; and tho' they be waſhed, 
they will appear well there. If you ſuſpect the Clays 
to be fill'd with Water, to make them weighty, a 
ſometimes they are, pull out the Plug if you find one 
there, and you'll ſoon be convinc'd. 


4 


STURGEON. 


This is often recover'd by the Means I have be. 
fore directed, when it has been ruſty thro' Loſs of 
Pickle, or dry; but if it be not well cured, it will 
never have its true Goodneſs. - To know this, cut it 
with a ſharp Knife; and if it crumble and fliver, and 
feel rough and brittle between your Fingers, it is not 
for your Turn; but if it be good, it will be a little 
rough and ſqueeze oily, cut in a Manner like Wa, 
look white, and in ſome Places have blue Streaks or 
Veins; the Skin will be limber, and you may feel 
Fat underneath, which will caſt a pleaſant Scent. 


Prawns and SHRIMPS, 


If new, they will be hard and iff, caſt a pleafant 
Scent, and their Tails will turn ſtrongly inwards; but 
if ſtale, then they'll be limber and fade in theif Co- 
lour, ſmell faintly, and will feel clammy ; unleſs, to 
deceive you, they have been new waſh'd : However, 
by their Limberneſs and Colour you may know it. 


CraB-Fisn, great and ſmall. 


If ſtale, the Joints of their Claws will be limber, 
and their Shells will be of a duſky red Colour; be. 
ſides, an ill Scent will ariſe juſt under the Throat of 
them; their Eyes will be very looſe, and turn af 
Way with the Tip of your Finger, and ſink inward. 


or GxenTLEWOMAN's COMPANION. 167 
* 


el 
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Fi: 
, BL of Fart, for every Month in the 
* Tar. 
1 
ore ' 

JaNUARY. | Minced-Pies, 

Firſt Courſe. Peas-Soop. 

Ham and Chickens. Gravy-Soop. 


Bacon or Pick led Pork. Herb-Soop. 


Fiſh-Soop. 
Tackle of Veal, | Whitings boil dorbroil'd, 


Leg of Pork boil'd. Squab Pigeons boil'd. 


and Leg of Lamb boil'd. Boiling Herbs for 
not Stew d Beef. JANUARY. 
idle Mutton boil d. Spinage. 
Vu, Ox-Cheek ſte we'd. Savoys 
5 Of Gooſe ſalted and boil'd. Cabbages 
feel WW Chine of Pork, dires. Sprouts. . 

Pullets, ditto. 8 

Neats Tongue and Udder. 

Lamb Fricaſſeed. Rocts for Boiling, 
afar Scotch Collops. Red-Beets 
but Hare ſtew' d. Carrots ; 
Co- BR Breaſt of Veal ragou'd. Clans. 
65, to Brace of Carp ſtew'd. Turni G 
ever, 2 r Farlaipe. 

urbot boil'd. | g; 

Soles le w'd Horſe. Raddiſh. 

Cod or Cod's. Head boil'd. Pot-Herbs. 
nber, Flounders and Plaice. | Leeks. 
. be- Thornback or Scate. White-Beet. 
at of Chub ttew'd. Chards, or White-Beet- 
any Pudding. | Leaves, 
xd, Pancakes, | Thyme. 


4 f Sage. 


Sage. 
Winter-Savory. 
Sellery. 
Endive. 


Diſhes for the ſecond Courſe. 


Beef roaſted. 

Lamb, fore Quarter, ditto. 

Mutton, ditto. 

Fillet of Veal ſtuff d, ditto. 

Gooſe, ditto. 

Turkey, ditto. 

Hare, ditto. 

Capons, ditto, with Sau- 
ages. 


Pullets, ditto. 
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Partridges, dito. 
Wood-Cocks, ditto, 
Wild-Ducks, Eaſterli 
or Widgeons, dito. 
Teal, ditto. 
Sturgeon Jowl, pickled, 
Chickens roaſted, 
Pig, ditto. 
Lamb-Pye, or other d 
like Nature. 
Calf's-Head roaſted, 
Hog's-Head, ditto. 
Hog's-Hearſlet, ditto, 
Calf 's- Pluck, ditto. 
Hind Loin of Pork, dt, 


| Hot butter'd Apple-Pye. 


Irter-Maſſes, or odd Diſhes for ſmall Families now in 
Seaſon. 


Pigs Petitoes boil'd. 

Calf's Liver ſtuff d and 
roaſted. 

Ox-Heart, ditto. 

Fricaſſee of Tripe. 

Tripe fry'd. 

Rabbets fricaſſeed. 


Hog's-Liver, Crow, and 


Sweet-Bread fry'd. 
Veal minced. 
Haſhes of Mutton, Beef, 
Lamb, Veal, &c. 
Calf 's-Liver and Bacon 
fry'd. 
Sweet-Bread and Kidnies 
fry d. a 


Veal Sweet-Breads n- 
gou'd. 

Salmigundy. 

Spinage ſtew'd, 

Collar'd-Beef. 

Tarts and Cheeſe-Cakes. 


Deſert. 
Pears. 
Apples. 
Cheſnuts. 
French Plums. 


Turkey Figs or Swett- 


Meats, 


Friul. 


weet- 
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FenBRUARY-. Marcn. 
Firft Courſe. Firſt Courſe. 
Soup, of Gravy, Fiſh, or | Fiſh of all Sorts boil'd and 
Herbs. fry'd, 
Hen Turkey boil'd. | Soup of Gravy, Herbs, or 
Turbot, ditto. Fiſh, 
Beef Marrow-Bones, ditto. Ham and Chickens, or Pi- 
Marrow-Puddings. 6 geons. 
Chine of Mutton. Salt- Fiſh and Eggs. 
Tench ftew'd. | Neats Tongue and Udder. 
Carp, ditto, | Veal ſtew'd. 
Spring-Pye. Beef Marrow-Bones, 
Fel pitchcock'd. | Mullets boil'd. 
S::tch Collops. | Carp ſtew'd. 
Pike or Jack roaſted. | Tench, ditto. 
Plaice and Flounders fry'd, | Knuckles of Veal and Be 
and Whitings boil' con boil'd. 
Whitings, ditto, | Beef boil'd, &c. 
Cod's-Head, ditto, | Turbot. 
Salt-Fiſh and E 
Ham and Chickens. | Second Courſe. 
Second Comr/e. | Chickens roaſted with Aſ. 
Squab Pigeons roaſted. | Doin, dende. 
Chickens aitto, and Aſ- | Puffs. 8 
La any | Ruffs and Reeves roaſted. 
artndges, ditto. Pike barbecued. 
Quails, ditto. Skerret-Pye 
7 Tongue and Udder, | Pear- Tarts with Cream. 
0, G ] . 
Young Rabbets fricaſſeed. gundy. 
Ditto, roaſted. Deſert. 
Turkey, ditto, I Apples, Pears, China O- 
Soles fry'd. | ranges, Tu Figs, 
Lobſters, | dry'd Grapes, Frenc/ 
Nurgeon, j Plums, Almonds anc 
Tarts and Cheeſe. Cakes. | Raiſins, Jelly, Shrew/ 
4 Pye and Cream. .Cakes, Cc. 
Hot butter'd Apple-Pye. y 


ArvRI11 


APRIL. 


Firft Curſe. 
Mackarel. 
Carp ftew'd. 
Tench boil'd. 
Ham and Chickens. 
Pigeons and Bacon. 
Calf's-Head and Bacon. 


* Knuckle of Veal and Ba- 


con. 
Lamb-Pye. 
Stew'd Beef. 
Beef Alamode. 
Fricaſſee of youngRabbets. 


'8rcotch Collops. 


Chickens fricaſſeed. 
Beef boil'd. 
Leg of Lamb, ditto. 
Neck of Veal, Atto. 
Veal or Lamb- Pye. 


Second Courſe. 


Ducklings roaſted. 

Green Geeſe, auto. 

Butter'd Sea-Crabs. 

Roaſted Lobſters. 

Lobſters and Prawns. 

Cray-Fiſh. 

Lamb roaſted, 

Pickled Salmon, 

Ditto Herrings. F 

Chickens — Aſparagus. 

Marinated Fiſh. 

Butter'd Apple-Pye. 

Tarts, Cuſtards, and 
Cheeſe-Cakes. 
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|] Nonpareil Apples, Pe. 


Deſert. 


mains, Ruſſet-Pipy: 
Bon-chretien Pears C. "p 
May. 
Firft Courſe. 


Beef and Greens hoil'd, 
Leg of Mutton, 4%. Ha 


Neck of Veal, ditto. Ma 
Jowl of Salmon, ditto, Hu 
Chicken-Pye. þ a 
Calf's-Head haſh'd. Sho 


Neats Tongue and Udder, ; 

either boil'd or roaſted, Car 
Breaſt of Veal ragou'd. Tet 
MackarelandGooſeberrs, Lan 


Carp ſtew'd. Pik 
Tench ſtew'd. a 
Pudding boil'd. Hut 
Beans and Bacon. Lar 
Second Courſe. * 
Turkey-Pouts roaſted. Ma 
Green Peaſe, Bea 
Quails roaſted, Bre. 
Prawns or Cray - Fiſh. Tre 
Eels collar'd. Jon 
Haunch of Veniſon roaſed. Wl Chi 
Leveret, ditto. c 
Fawn, ditto. Vet 
Quarter of Kid, ditto, Bee 
| Currant-Fritters. fl 
Lobfters roaſted. Pig 
Ducklings, 4i!to. Hai 
Green Geeſe. F 


Aſparagus upon Toals. Pi 
Tarts, Cuſtards, Cheelt : 


| Cakes, pain. 
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D; ert. 
Apples, Strawberries, and 
ſome Cherries. 


JuNE, 


Firft Curſe. 

Ham and Chickens. 

Marrow- Puddings. 

Haunch of Veniſon ſalted 
and boil'd. 

Shoulder of Mutton and 
Kidney-Beans, 

Carp ſtew'd. 

Tench, ditto, 

Lamb and Colliflowers. 

Pike or Barble roaſted with 
a Pudding in the Belly. 

Humble Pye. 

Lamb Stones ragou'd. 

Diſh of Mullets boil'd. 

doles ſtew'd. 

Mackarel boil'd. 

Beans and Bacon. 

breaſt of Veal ragou' d. 

Trouts boil' d. 

Jowl of Salmon, ditto. 

Chickens or Rabbets fri- 
caſſeed. 

Veniſon- Paſty. 

Beef boil'd and Colli- 
flowers. 

Pig roaſted, * 

Haurich of Veniſon ſalted 
and boil'd. 

Pigeons boil'd with Bacon 

Colliflowers. 


| 
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Second Courſe. 


Pheaſant Pouts. 

Turkey Pouts. 

Young Ducks roaſted, 

Fawn, ditto. 

Lobſters. 

Prawns or Cray - Fiſh. 

Young Rabbets roaſted, 

A Jowl of Sturgeon. 

Quails roaſted. 

Soles fry'd. 

Spitchcock Eels. 

Collar'd Pig. 

Cream and Jellies of va- 
rious Sorts. 

Leveret roaſted. 

Crabs butter'd. 

Cuſtards, Tarts, Cheeſe- 
Cakes. 

Syllabubs. 

Green Peaſe. 

A Chine of Salmon fry'd. 

Skerrets boil'd. 


Deſert. 
Cherries, Straw-bernes, 
Junetin-Apples, Cur- 
rants, Maſculine Apri- 
cots, Junetin-Pears, and 
ſome early Figs. 


JuLy. 


Firſt Courſe. 
Freſh Salmon boil'd, 
Turbots, ditto. 
Grand Sallad. 
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Tench ſtew'd. 

Pike or Barble roaſted. 

Ham, Chickens and Colli- 
flowers. 

Beef boil'd. 

Chine of Veal. 


ig. 

Pudding; boil'd. 

Marrow-Bones. 

Pigeon-Pies. 

Veniſon- Paſty. 

Fowls and Bacon with 
Colliflowers. 


Haunch of Veniſon ſalted | 


and boil'd. 

Shoulder of Mutton ſalted 
ditto. 

Scotch Collops. 

Pigeons and Bacon boil'd 
with Colliflowers. 

Calf's-Head and Bacon, 
ditto. | 

Beans and Bacon. - 

 Mackarel. 

Turbot boil'd with Shrimp 

and Lobſter-· Sauce. 


Second Courſe. 
Young Wild-Ducks roaſt- 


ed. 
Young Tame-Ducks, ditto. 
Partridges or Quails, dito. 
Shoulder of Veniſon, ditto. 
Lobſters, Cray-Fiſh, or 
Prawns. 
Collar'd Pig ſliced. 
Collar'd Eel in the Collar. 
Potted Veniſon in Slices, 


Potted Beef in Slices, Fr 
Hare roaſted. Ra 
Turkey Pouts, ditto, Ra 
| Pheaſant Pouts, ditto, x 
Pigeons, ditto. Be 
Rabbets, ditto. Fl 
Green Peaſe, Be: 
Sous'd Mackarel. 
Tanſy. 


Squab Pigeons, roaſted. Ph 
Tarts. 


Cuſtards in Cups, M 
Cheeſe-Cakes and [ellies, re 
Deſert. 1 


Plums, ſome early Grapes, Lo 

Peaches, Apricots, Cur- But 
| rants, ooſeberties, 0 
Raſpberries, Strawber- Bre 
ries, Cherries, Apples Te 
and Pears, Pine Apples, Sal 
Tc. Ca 


AuGcvusT. Pol 


Firft Courſe. | 
Leg of Pork boil'd witz Bi Ch 
Turnips or Greens, Tz 
Pig roaſted. Ta 
Ham and Chickens. | 
Haunch of Veniſon ſalted 
and boil'd. 
Haunch of Veniſonroaſted, 
Veniſon-Paſty. 
Carp or Tench ſtew d. 
Biſk of Fiſh. 
Forced Fowls, 
Humble-Pye. 


Collar'd Beef in Slices, 


Pigeon-Pye. 
| igeon-Pye Fricaſe 


caſes 


Fricaſſee of Chickens. 
Rabbets roaſted. 


*ter'd Onions. 
Beef A-la-mode, 
Florentines. 

Beans and Bacon. 


8 aro Courſe. 


roaſted, 

Marinated Fiſh. 

Turkey Pouts roaſted. 
Lobſters boil'd and but 
ter'd hot. | 
Lobſters roaſted or cold. 
Butter'd Crabs in their 
Shells. 

Broil'd Pike. 

Eels ſpitchcock'd, 
Salmigundy. 

Calf's-Liver ſtuff d and 
roaſted. * 

Pork-Griſkins. 

Ox-Heart ſtuff d and roaſt- 
ed. 

Chickens roaſted. 

Tanſy. 

Tarts Cuſtards and Cheeſe- 
Cakes. 

Jelles of ſundry Sorts. 
Creams of ſeveral Sorts. 
Collar'd- Pig. 

Collar'd-Eel. 
Potted-Veniſon-in Slices. 
Potted-Beef in A te. 
Collard Beef in ditto. 
Green Peaſe. 


Rabbets boil'd with but- 
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Pheaſants and Partridges | 


9 


1 1 
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Deſert. 

Grapes, Plums, Pears, Figs, 

Raſpberries, Peaches, 


Apricots, Apples, Mul- 
berries, Currants, and 


Melons. 
SEPTEMBER, 


Firft Courſe. 
Beef falted and boil'd, 


| | with Greens or Roots. 


Leg of Pork boil'd. 

| Knuckle of Veal and Ba- 

con, ditto. 

| Geeſe roaſted. 

Haunch of Veniſon ſalted 
and boil'd. 

Pigeon-Pye. 

Veal-Pye. | 

Squab, or Devonſhire, Pye. 

Pork- Py e. 

Radbets boil'd with 0- 
* nions, 

Rabbet and Pork-Steak- 
Pye. 

Veniſon-Paſty. 

Boil'd Leg of Mutton and 

Turnips. 

Lumber-Pye. 

Beef-Steak-Pye. 

Boil'd Pigeons, and Bacon. 

Calf's-Head and Bacon. 

Artichokes boil'd. 

Scate or Thornback. 


Second Courſe, 
Dec':s roaſted. 


Butter'd Apple-Pye, 
Partridges 


F 
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Partridges roaſted, Cod's-Head boil'd. 
Pheaſants, ditto. Pigeon Pye. 
Fels ſpitchcock'd. | Neats war) Lap and Udder 
Soles fry'd, 
Lobſters. Biſk ge: Pia | 
Mutton roaſted. | Lumber 
Teal or Wigeons, ditto. | Carp or Tench ſtew d. 
Smelts fry d. | Scorch Collops. 
Ar of Sturgeon. Turkey and Chine. 
ickle'd Salmon. Pork boil'd and Pealy. 
Collar'd Beef. Pudding. 
* Collar'd Pig. Salted Beef boil'd, 
Collar'd Eel. Mutton roaſted. 
Neats Tongue cold in | Geeſe roaſted. 
Slices, Veniſon Paſty. 
5 een Peaſe, Mutton Py e. 
arts. 
_ Cheeſe.Cakes. Second Courſe. 
Creams. Wild Ducks roaſted. | 
Jellies. | Teals, Widgeons, and La- Ve 
ſterlings roaſted. Ne 
Defert. Woodcocks roaſted, 50 
Filberds, Wallnuts, Ap- | Snipes roaſted. Ve 
re Pears, Peaches, | Larks. | 
ectarines, Mulberries, | Chine of Salmon brail'f Ch 
Figs, Grapes, Morella- or fry'd. Br 
Cherries, and ſome of | Artichoke Pye... 05 
the ſecond Crop of | Smelts fry d. Nt 
Strawberries and Me-] Eels broil'd. | G 
lons. | Partridges roaſted, S 
Pheaſants roaſted. R 
OcToBER. Tarts. M 
| Cheeſe-Cakes. 
Firft Courſe. [ Jellies. 
Haunch of Doe Venifon | Creams of all Sorts. d 
falted and boil'd. : 
Ham and Fowls boil'd. | Deſert. - 
Bacon or Pickled Pork | Apples. 6 


boil'd, with Pigeons or | Pears, Peaches 


Fowls. 


Peaches. | | 
Nectarines. 

Plums. 

Mulberries. 


Grapes. | 
fone Wallnuts and Figs, 


NovEeMBER, 


Firſt Courſe. 

id Rabbets and Onions. 

Boil'd Leg of Pork and 
Turnips. 

Boil'd Leg of Mutton with 
Greens or Roots, 

Boil'd Haunch of Doe Ve- 
niſon. 

Boil'd Fowl and Bacon, or 
Pickled Pork. 

Veal in Ragou. 

deu / d Carp or Tench. 

Boil'd Turkey. 

Veniſon Paſty of Doe Ve- 

Chine of Veal and Pickles. 

Breaſt of Mutton ragou'd. 

Ox· Cheek ſtew'dorbak'd. 

Stew'd Beef. 

Geeſe roaſted. 

Calf's-Head. 

Roaſted Hen Turkey. 

Minced Pies, 


4 


Second Courſe. 
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| Partridges roaſted. 


n bete age 
Wild Ducks, Wi or 
Teal. 

cold. 


Neats Tongue 

Collar'd Beef. 

Marinated Fiſh. 

Pear Pye with Cream. 

HotApple Pye withQuince, 
butter'd. 


Deſert. 
Apples, Pears, and dry'd 
Fruits. 
Dry'd Grapes from Liſdon 
or Oporto. 
Wallnuts with Cheſnuts. 


DrcgMuER. 


Firft Courſe. 

Ham and Fowls. 
| Buttock ofBeef boil'd, with 
Noots and Greens. 

Sirloin of Beef roaſted. 
| Chine of Mutton. 
Haunch of Veniſon, and 
Cabbage boil'd. 
| Pi — Bacon boil'd. 
Leg of Mutton boil'd. 
| *. of Lamb boil'd. | 
Chae of Pork and Turkey. 
Boil'd Pullets and Oyſters. 
| Roaſted Tongues and Ud- 

der. 

| Rabbets boil'd and Onions, 
A Hare 'd, | 
Calf's-He 
Cod's- Head boil'd. 


] 


* 


0 
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0 
Carp or Tench ſtew'd.'' | Squab Pigeons, 47e. Chee] 
Minced Pyes. ' Potted Lamprey. or 
Stew d Soles, Jowl of Sturgeon, an 
| Lumber P ye. a Potted Veniſon. Stew 
| Veal Pye. Lobſters. H; 
| Squab Py E. 2 Tanſy. or 
* Soups of Gravy, Peaſe, or Pear Tart with Cream. Calf 
| Plum Pottage. I Fore Quarter of Lan H 
F Crue ö roaſted, and a Sallad. * 
Rabbets roaſted. Deſert. * 
Hare roaſted. China Oranges. Min 
Capans, ditto. | Cheſnuts. ki 
Turkey, ditto. Pomegranates. bye 
— ditto. Pears. n 
Partridges, ditto. 'd Grapes, 
Woodcocks, ditto. — ef 1 
Snipes, ditto. Lar 
Larks, ditto, on Skewers, N. B. In this Month a 
withSlices of Bacon be- | you have Brawn in Seaſon, Hog 
tween them. Tis to be ſerved either in Cal 
Wild Ducks roaſted, Teal, | the Collar or in Slices be- r 
. Eafterlings, or Wid- fore Dinner comes on Ta- In 
_ geons, ditto, ble. The Sauce is only j 
Buſtard, 4:tto. | Muſtard, Eg 
Vou are to take Notice, that in bringing Dinner to Sal 
Table, the moſt ſubſtantial Meats are ſerved firſt, and Sal 
that you are never to bring two Diſhes of the ſame Pi 
Meat at the ſame Time to Table, but diverſify them 
by roalting one, and boiling another, or elſe baking it. 
And 'tis cuſtomary to ſerve the boil'd Meats firſt, 
thoſe which are baked next, and laſt thoſe which ze 
roaſted. 
- Suppers that may be readily provided. 
Hung-Beef, Brawn, Ham, | Veniſon, Beef, Hare, Pi- 
or Dutch Beef. eons, Eels, Lamprey?, 0 
Beef, Veal, Mutton, Pig, | nah Sc. potted. el 


Pork or Eel collar'd, Sheep, 
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—__ , Hogs, Calves 

1722 
and dry d. 

Stew'd Mutton, Beef, Pig, 
Hare, Pigeon, Ducks, 
or Wild Fowl. 

Calf's, Ox, or Sheep's- 
Heart ſtuff d and roaſted. 

Haſhed Beef, Mutton, 
Veal, Lamb, with Pic- 
kles. 

Minced Meats of either 


kind. | 
Sweet-Breads and Kid- 


neys. 

Ragou'd Veal - Sweet- 
Breads. 

Lamb's or Calf's Liver 
and Bacon fry'd. 

Hog's Hearſlet fry d. 

Calf's-Liver ſtuff d and 
roaſted. 

Tripe fry'd, boil'd, or 
fricaſſee d. 

Eggs and Bacon in Shells, 
poach'd. 

dalmigundy. 

dallads of various Sorts. | 

Pigs-Petitoes. 

Beef Steaks and Oyſters, 
or with Gravy and 
Horle Raddiſh, or with | 


177 


Scotch Collops. 

Veal Cutlets. 

Mutton Chops with Pic- 
kles, or Caper Sauce. 

Chickens boil'd. 

Rabbets roaſted or fricaſ- 
ſeed with Parſley and 
Butter. 

Butter d Turnips. 

Potatoes. 

Artichokes. 

Anchovies with Oil, Ca- 
pers, Cucumbers, or 0- 
ther Pickles. 

Pickled or Red Herrings, 

} Ovylters, Salmon, Stur- 

|  gean, or Lobſters. 

Mackarel boul'd, ſous d or 

| broil'd, 

Cod and Oyſter Sauce. 

| Trouts, Soles, Gudgeons, 

Smelts, Tench, Carp, 

Whitings, Scate, Plaice, 

Flounders, &c. 

| Lobſters, Crabs, Prawns, 

Cray-Fiſh, Oyſters, or 

what other Fiſh are in 

| Seaſon, 

Tarts, Cheeſe-Cakes, Cu- 
ſtards, W hite-Pots, Jel-, 
lies, Sweetmeats, Pyes, 
Paſties, and the Fruits in 
Seaſon, 


Anchovy or Walnut 


Pickle, 


Ceneral DiRECTLONS 


or ſmall FAMILIES. 


All Houſe-Keepers, eſpecially thoſe whoſe Habita- 
wn is in the Country, ſhould take care to purchaſe. 


every thing at the firſt Hand, and never to be without 


every 
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every Sort of Grocery, ſuch as Sugars, Nutmeg, Cin. 
namon; Pepper, Jamaica, black, and long; Clove: 
Mace, Ginger; that every one may be ready at Hand. 

And as for Sweet-Herbs, they ſhould be always kept 
dry in Paper Bags to prevent the Duſt coming to then; 
ſuch as Red-Sage, Sweet-Marjoram, Penny-Royal, Mint, 
Thyme, &c. nor ſhould you be without Onions or 
Shalots, nor dry'd Lemon and Orange Peel ; Olives, 
Anchovies, Catchup, and Pickles of every Sort : When 
theſe Things are provided, you are prepared for any 


of the following Diſhes. 
| B E E F. 
Boilt'Dd Bees. it 


Let the Pot be large enough to contain a ſufficient 
Quantity of Water, that there may be Room enough to 
wabble about; and be ſure, before you put it on, to 


make up a good ſtrong Fire, that it may not ceaſe boil- ha 
ing till *tis thoroughly done; the Time uſually allow'd a | 
for boiling is about a Quarter of an Hour to every ſw 
Pound of Meat, except the Briſket, which being very of 
fibrous will require more Time. Tis to be ſerved up for 
with Greens and Roots, the Roots and Greens to be a 
in a Plate by themſelves, except a few for garniſhing of 
the Diſh. + 
STEW'D BRISKET of BEEF. W 


Take a Piece of Briitet of Bec, and rub it over d 
with common Salt, and ſome Salt-Petre, and let it lie 
four Days; then Lard the Skin of it with fat Bacon, and 
put it in a Stew - Pan that will ſhut cloſe, a Lemon cut : 
in half with the Rind on, and lay them in with the gu 


| Beef; then put in ſome Sweet-Herbs, ſome whole Nt 
| Cloves, half a Nutmeg ſliced, ſome Pepper, an Onion, 7 
or three or four Shalots; half a Pound of Butter, a 


— — — — — — — 


Pint of Claret, or ſtrong Beer, and a Quart of Water; ke 

ſhut your Pan cloſe and let it ſtew gently fix Hours, till 

it is very tender; then take ſome boil'd * cut 
* ie · 


— — — 


— — — 


— 


| 
| 
| 
| 
| 
| 


\ 
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Die-faſhion, flour them and fry them brown ; then 

ar off the Liquor the Beef was ſtew'd in; having 
train'd it, thicken it with burnt Butter, mix your 
fry'd Turnips witH it, and pour all together over your 
Bef, garniſhing it with ſliced Lemon. 


Bzer ColLoys Stew'd. 

Cut raw Be as you would do Veal for Scotch Col- 
lops; lay them with a little Water in a Diſh ; put to it 
2 Glaſs of White-Wine, a Shalot, ſome Marjoram 
powder'd, ſome Pepper and Salt, and a Slice or two 


of fat Bacon among your Collops; put this over a quick 


Fire for a little Time, till your Diſh is full of Gravy ; 
then you may put in a little Muſhroom Juice, and ſerve 
it hot garniſhed with ſliced Lemon, | 


STEw'D Bree. 


Cut four Pounds of Stewing Beef, with ſome of the 
hard Fat of Briſket Beef cut into Pieces; put theſe into 
a Pan with ſome Salt and Pepper, ſome Powder of 
ſweet Marjoram, a few Cloves powder'd, three Pints 
of Water; cover the Pan cloſe, and let it ſtew for 
four Hours ; then put in ſome Turnips cut Die-faſhion, 
a Carrot cut in the ſame manner, the white Part 
of a large Leek, two Heads of Sellery ſliced, and a 
a Piece of Cruſt of Burnt-Bread, with half a Pint of 
Claret or ſmall Beer, if you think Beer as good as 
Wine; let it tew an Hour longer, and ſerve it hot, 
garniſhed with fliced Carrots. 


To Stew 'a RUMP of Bezr. 


Cut it into Steaks and half-broil them, after which 
give them a high Seaſoning and put them into your 
Stew. Pan, let them be well cover'd with Gravy, then 
put in a Piece of Butter that has been well roll'd in 
Flour and the Yolk of an Egg, and when ſufficiently 
tew'd ſerve it up. | 


To 


bt 
: * 
1 
| 
' 
iN 
| 
'n 
'f 
if 


— — — 
—_ — 


— 


6 ĩ 4 — — — 


— ———x>— or — — 


* 9 


| Stew-Pan well flour'd, with a Slice of Butter, over 
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To Hasn Raw BRRx. 
Cut the tendereſt Beef in Slices, which put in the 


briſk Fire for about three Minutes; then put in a little 
Water with a Bunch of Sweet-Herbs, or a little Mar. 
joram alone, ſome Lemon-peel, with Seaſoning of Pep. 

and Salt, and ſome grated N utmeg; cover your 
Pan cloſe and let them ſtew till they be tender, then 
put in a Glaſs of Claret, or ſtrong Beer (not bitter) and 
{train your Sauce thro” a Sieve; ſerve it hot gam 
with Red Beet-Roots, and ſliced Lemon. 


Another Way. 


Cut your Beef as above, then for Sauce take an Oni. 
on cut in halves, ſome Pepper and Salt, a little Water 
and ſome ſtrong Beer; then put in your Sauce, and let 
it boil a Minute or two; then put in your Beef, letting 
it be but juſt warm through, for if you let it lie too long 
*twill be hard. 

You may put in a little Claret before you take it of, 


If you uſe no Beer you may put in ſome Muſhroom or 


Walnut Liquor: Garniſh the Diſh with Pickles. 


RoasTzD Bree. 


When you are to roaſt Beef make up a briſk laſting 
Fire, that it may penetrate mto the Heart of the Meat, 
leſt the Inſide be raw when the Outſide is over-done. 
When you think it is near enough, make your Fire 
burn briſkly in order to brown it. Rub a good dealot 
Salt upon it before you lay it down, be whilſt it i 
roaſting baſte it often with its own Dripping, and flour 
it well. The Time for Roaſting is the ſame with that 
of Boiling, that is, a Quarter of an Hour to a Pound of 
Meat. is to be ſerved up with Greens, to be git- 
niſhed with ſome of them, and the reſt to be put m4 
Plate or Diſh, and ſome Horſe-Raddiſh about the 
Edge of the Diſh ; and, if you will, here and there alt- 
tle Pickled Red Cabbage. 


— 
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To RoasT a FilLLET of Beer. 


the When you have cut your Fillet from the Inſide of 
er de Sirloin, lard the Middle of it with Bacon, then lay 
ne tt in a Pan and pour on it a Marinade made with ſliced 
lar. WY Nutmeg, bruiſed Mace, and crack'd Pepper, Sweet- 
ep. WY Herbs, and an Onion, Vinegar and Lemon Juice; af- 
your ter which let it lie two Hours. Then after it is ſpit- 
hen ted lay it down to roaſt, baſting and dredging it with 
and WY Flour, and make for it a Ragoũ. 

ſned N. B. In like manner you may marinade any 

Fowl, Sweet-Breads, or Collops. 


To Fay BEET STEaks. 


Ini. Cut them off the Rump, beat them well with the 
ater WY Rolling-Pin, and after you have fry'd them take them 
| let op, and pour all the fat out the Pan; then pour into 
ting WY the Pan half a Pint of Gravy, chopt-Shalot, Thyme, 
ong WY Parley, with a bit of Butter well rubb'd in Flour, ſea- 

ſoning the whole with Pepper and Salt; lay your 
of. Steaks in the Diſh, and after the Sauce is toſs'd up thick 
n or enough, pour it over the Steaks and garniſh with 


Pickles, . 
Another Way. 


Take tender Beef cut mnto Steaks, pepper and ſalt 
them to your Palate, then put them into the Pan witn 
a Piece of Butter and an Onion cut into Ringlets, over 
a ſlow Fire, and cover them over cloſe; then as the 
Gravy draws, pour it from the Beef, and add a Piece 
of Butter as often as you pour off the Gravy. When 
your Steaks are enough pour in the Gravy with a Glaſs 
of Claret, or ſtrong Beer, let it juſt boil up, and ſerve 
t with the Juice of Lemon or a little Verjuice. Gar- 


nin the Diſh with pickled Red-Cabbage and ſliced 
Lemon, . 


— 


BET Srraks with OrsTER-SAUuCE. 
Take Rump-Steaks, or any other tender Part of the 
Ox, give them a Seaſoning of Pepper, without Salt, 
R for 
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for that will make them eat hard. Fry them, but key 
*em pretty conſtantly turning; when they are enough 
ſalt them to your liking, Then take the Oy/er; from 
their Liquor, and waſh them with falted Watg i 
cleanſe them from Grit; let the Liquor ſtand a little 9 
ſettle, and pour off the clear part of it. Then fey 
the Oyſſers gently in their own Liquor with a lite 
Nutmeg, a Clove or two, ſome whole Pepper, and at 
Anchovy. If you ſtew them too much they'll be hard, 
which you mult take care to avoid. When they are neu 
enough put a little White-Wine and a Piece of Butter 
roll'd in Flour to thicken it. 


BET Carts to be fry'd. 


Take of the tendereſt Beef and chop it very ſmall, 
and bruiſe it well as for Sauſages, mix with it a ſutfc- 
ent Quantity of clean Beef-Suet, ſeaſon the Maſs with 
Salt, Pepper, and a Sprig of Thyme; then beat up an 
Egg or two, according to your Quantity of Meat, and 
mix the whole well together in the Form of Cakes, and 
fry them in their own Gravy. 


To moke Doren Bree. 


Take the lean part of a Buttock of Beef raw; rubit 
well over with brown Sugar, and let it lie in a Pan ot 
Tray three Hours, turning it three or four times; then 
ſalt it well with common Salt and Salt-Petre, and let 
it lie a Fortnight, turning it every Day; then roll i 
very tight in a Coarſe Cloth, and put it in a Cheeſe. 
Preſs for 24 Hours, and hang it to dry in the Chin- 
ney. When you boil it . you muſt put it in a Cloth; 
and when *tis cold it may be cut into very thin Sl 
and laid over Bread and Butter. 


Another Way. 


Take a Piece of Buttock of Beef without the Bone, 
falt it in the following Manner : 
To three Gallons of Water put two Ounces of 


Prunelle, four Pounds of white Salt, four * : 
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Bay Salt, a Quarter of a Pound of Salt-Petre, an Ounce 
of Allum, a Pound of brown Sugar ; let it boil a 
r of an Hour, ſcum it well; when it is cold, 
fever it from the Bottom into the Veſſel you ſteep it in. 

Hams and Clod-Beef ſhould lie in this Pickle four 
or five Weeks ; Neats Tongues a Fortnight, Collar'd 
Beef 8 or 10 Days. Dry them in a Stove, or Chim- 
ney, Boil the Beef, and when it is cold tis uſually ſli- 
cedthin and cat with Bread and Butter. 


To prepare Fine HunG Bee. 


purpoſe) and let it hang in the Cellar as long as you 
dare without ſtinking, and *till it begins to be a little 
fappy; take it down, and waſh it in Sugar and Wa- 
ter with a clean Rag very well, one Piece after ano- 
ther, for you may very well cut that Piece into three: 
then take Six-pennyworth of Salt-Petre, and two 
Pounds of Bay Salt, dry it and pound it ſmall, and mix 
wih it three Spoonfuls of brown Sugar, and rub your 
Beef very well with it; then take common Salt and 
ew all over it as much as you think will make it fale 
enough; let it be cloſe till the Salt be diſſolved, which 
which will be fix or ſeven Days; then turn it every 
other Day, the undermoſt part uppermoſt, and ſo for 
a Fortnight ; then hang it where it may have a little 
Warmth of the Fire, not ſo as to roaſt it: It may 
hang in the Kitchen a Fortnight. When you uſe it, 
boil it with Hay in Pump-Water, very tender; it will 


Cloth, or putting it two or three Minutes in boiling 
Water to take off the Mould. 


PoTTzD Bee. 
Take three Pounds of Beef, put to it one Pound of 


your Palate, and bake it three Hours; whea cold take 


the 


Take the Navel-piece (which is the moſt fit for the 


keep boil'd three Months, rubbing it with a greafy - 


Butter, half a Pint of old Beer or Claret ; ſeaſon it to 


off the Top, and in the beating of the Bee; ſtir in the 
batter; then beat it again very well, boiling it over 
* w 
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the Fire with a Pound of Butter; put it into Pots, ad 
ſet them in the Oven, after it is firſt cool; let 
ſtand half an Hour. The proper Spices are Mace, Nut. 
megs, and Cloves. 


Another W ay. 


Take a Buttock of Beef, or a Leg-of-MuttonPiece, 
cut it into thin Slices, ſeaſon it. with ſavoury Seaſonin 
an Ounce of Salt-Petre, half a Pint of Claret; then 
having three or four Pounds of Beef Suet lay it between 
every Laying of Beef, tie a Paper over it, and let it ie 
all Night; then bake it with ſome Houſhold Bread, 
take it out, dry it in a Cloth, and cut it crok the 
Grain very cloſe; and if it be not ſeaſon'd enough (ez. 
ſon it more ; then pour the Fat very clear from the 
Gravy ; put it cloſe in Pots, ſet it in the Oven to ſettle, 
When it is cold cover it with clean fry'd Butter, 


To Bake an Ox-Cuttx. 


After tis well cleanſed and the Blood ſoak'd out, 
waſh it well; then take the Fleſh from the Bones and 
wipe it as dry as poſſible, ſeaſon it with Salt, Pep. 
per, and Nutmeg, and put it into an Earthen Pan with 
three or four large Onions ſtuck with Cloves: Over 
the Meat lay the Jaw-Bones, then pour in a Pint of 
Water and half a Pint of Claret, and ſend it to the Oven, 
after covering it with coarſe Paſte. K 


To Bake Beep. 


Seaſon with Pepper, Salt, and Cloves ſame of the 
tenderelt Beef, lard it, and tie it up tight in a Clo 
with whole Pepper, an Onion ſtuck with Cloves, two 
or three Bay-leaves on the Top, a Bunch of Sweet. 
Herbs, and a Quarter of a Pound of Butter, with half 
a Pint of Vinegar and Claret. Then bake it 4 0r 3 

Ours, 


To CoLLAR BEE. 


Take thin Flank Beef, ſkin it and bone it; then with 
Salt Petre and White-Salt mixed, ſeaſon the Beef m 
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let it le 48 Hours; then ſeaſon it with Pepper, Salt, 
Nutmeg, Cloves, Mace, and Salt-Petre beat well toge- 
ther very fine; with this rub the Inſide of the Beef, 
then roll it up as hard as you can, and bind it faſt with 
Tape ; put it into your Pan with a few Bay-Leaves, 
then cover it with a coarſe Paſte, and bake it as long as 
*, is required for Houſhold Bread. 


TAB . 


en | MUTTON. 

en 

"ie MuTrTon Boi1r'o. 
ac, Tho' Mutton does not take up altogether ſo much 


an Time or Water to boil it as Beef does, yet it ſhould 
not be cramm'd into too ſmall a Pot; for if it is it will 
1 be tough, and of a bad Colour. If you make Broth 
you muſt put no more Water in than will juſt cover 
it, and after you have taken the Scum off, which 
mult be raiſed by throwing in ſome Salt, then thicken 
it with Oat-meal, &c. and what Pot-herbs or Roots 
are moſt agreeable. 


Hasn'd MouTrToON. 


Take your Mutten not too much roaſted, and cut 
it into ſmall Pieces; then take half a Pint of Oyſters 
and waſh them in Water, and put them in their own 
Liquor in a Saucepan with whole Pepper, ſome Mace, 
and a little Salt; let them ſtew a little, then put in 
an Anchovy, a Spoonful of Ketchup Sauce, or pickled 
Walnut Liquor, ſome Gravy if you have it, or Wa- 
ter; then put in your Mutton and a Piece of Butter 1 
rol'd in Flour, let it boil up till the Marlon is warm J 
through; then put in a Glaſs of Claret, lay it upon 
dippets. Garniſh with ſliced Lemon or Capers ; you 
may add ſome Muſhrooms if you think fit. | 


To Hasn MuTTon or any fach MrAr. 


Take a little ſtrong Broth or Water, one Eſclalot, 
r little Pepper, whole Mace and Salt, a few Sprigs of 
lweet Herbs, a little Anchovy, and two Slices of Le- 
R 3 
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mon. Let it ſtew a little, then thicken it with But 


1 that is burnt, and ſerve it with Sippets and Pic. 
es. 


MuTTon Croprs. 


Make a Mixture of grated Bread, Lemon-Peel! and 

Parſley ſhred ſmall with a little Thyme, ſome Nut- 
meg, Pepper and Salt; then after you have well 
beaten the Steaks, rub them over with the Yolks of 
Eggs, and ſtrew over them the above Mixture. Serve 


them up with Gravy, two Spoonfuls of Claret, and a 
little Anchovy. 


Morrow CuTLiters. 


Take Steaks cut off a Neck of Mutton, beat them 
to make them tender. Melt Butter very thick, and 
having in readineſs ſweet Herbs chop'd ſmall with a 
little Salt and grated Nutmeg, waſh the Steaks over 
with the Butter and ſtrew the Herbs, c. over them; 
lay. them on a Gridiron over a Charcoal Fire, then but. 
ter the other Side of the Meat and ſtrew the Herbs, 
Ac. over them. Make your Sauce with mel:ed Butter, 
ſome Gravy, an Anchovy or two, a little grated Nut- 
meg, and ſerve it with ſliced or quarter'd Lemon, 


RoasTED Morro. 


All Joints of Mutton, except a Leg, require a briker 
Fire than Beef. It muſt be well baſted with Butter, 
and often flour'd ; but if it be very large, or you ſul- 
pect it to be Ram, then baſte it well with Water and 
Salt, and that will take- off the Rankneſs. You mult 
abate ſomething of a Quarter of an Hour for every 
Pound, eſpecially if it be a Neck or Shoulder, 


To Raaſt a Leg or Shoulder of Murrox with OvsTERs. 


Cut five or ſix Holes to receive the Oylters ater 
way have been roll'd in Eggs with Crumbs of Brea 
and Nutmeg, and ſtuff three handſome Oylters in e. 


very Hole: If you roaſt it, cover it with a Cawl, _ 


S 


£5 © 
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if you boil it, tie it in a Cloth; and while it is dre{ 
ſing prepare Oyſter-Sauce to ſerve up with it hot. 


MuTToON grill d with CaPERs, 


Bdil a large Breaſt of Mutton tender, and after you 
hve carbonaded it all over ſeaſon it with Pepper and 
Silt, Then waſh it over with the Volks of Eggs, 
Crumbs of Bread, a little 'Thyme chop'd and Farley, 
then broil it gently. For Sauce, take Batter, Gravy, 
Capers, Eſchalots and Mangoes, or Muſhrooms cut 


To roll a BREAS of Murrox. 


Make a ſavoury Forc'd-Meat, bone your Mutter, 
waſh it all over with the Batter of Eggs; after which 
ſpread it over with your Forc'd-Meat, roll it into a 
Collar, and bind it up and roaſt it; ſerve it with a Re- 
galia of Cucumbers. 


To dry MUTTON to cut in Shivers as the Duren- 
BEze, | 

Take a ſizeable Leg of Mutt: and rub it well over 
with a Pound of brown Sugar, and after let it lie 
Twenty-four Hours, and rub it over with the follow- 
ing Mixture, viz. a Pound of common Salt, with 
az Ounce and an half of Salt- Petre: Rab your Mutton 
over with this every other Day till the whole is ex- 
penced thereon, then let it lie for nine Days longer, 
keeping the Place free from Brine; then hang it up 
to.dry for about three Days, ſmoke it in a Wood- 
Fire Chimney for a Fortnight, boil it as you would a 
Lm, and when cold you may cut it out in Shivers, 


L AM B. 


A Hinp-QuarTer of LAM 6ial'd. 
If it be Hoy/ſe-Lamb the ſame Care is to be taken 
of it as of Veal in boiling, wiz. to tie it up in a 
Cloth, and to be particularly careful to take' off the 


Sum as it riſes, both to preſerve its Colour and pre- 
vent 
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vent its imbibing any diſagreeable Taſte, Tia uſu 
to flour it well before you tie it up. This is gen 

ſerv'd up with Spinage laid in the ſame Diſh on each 
Side the Lamb, unleſs the Loin is fry'd in Steaks and 
laid round the Leg; then the Spinage is put in a Plate did 
by itſelf, and Gravy in a China Baſon for the fy; . 


Lamb. Pl; 
A Fors-QUaRrTER of Laws roafted 

Is to continue on the Spit till the white G a 
drops in the Dripping-pan, which ſhews that it x 15 


done enough. It is to be garniſh'd with red Beet- Gr 
Roots, ſliced Lemon or Orange, and a Sallad in ano. 27 


ther Diſh, 
LAMB/FRICASSEED. 


Take a Hind Quarter and cut it into thin Slices, ſez- 
ſon them with Spice, Sweet-Herbs and an Eſchalot; * 
then fry them, toſs them up with ſtrong Broth, Forc d. 


Meat Balls, ſome White- Wine, Oyſters, and a Cou- — 
le of Ox Palates, a little brown'd Butter with an pa 
gg or two to thicken the whole, or otherwiſe a Qu 

Piece of Butter roll'd in Flour, - 
A Ragou of Lame-STONES and SWEET-BREaD:, wt 


Take ſome Lamb-Stones and Saweet- Bread; and pat- W 
boil them, then cut them in thin Slices, adding ſome M 
Cox - combs blanch'd and ſliced ; then ſeaſon them with 
Salt, Pepper, and other Spices; fry them in a little good be 
Lard, and drain them well; then teſs them up with G 

ood Gravy, two Eſchalots, a Bunch of ſweet Herbs, 
ome Muſhrooms, Truffles or Morels; thicken it with 
burnt Butter, with a Glaſs of Claret, and garniſh with 
Beet-Roots or Barberries, or fry'd Oyſters. 


PORK and PIG. 


Pork rolr'p. 


Perk requires more boiling than Mutton or Beef 
and ſhould never be dreſs d without ſalting ; for there 
3 


2 Turnips and a Peaſe-Pudding, the Turnips 


muſt be maſh'd or gently ſqueez d, and laid on each 
dide the Pork; but if you boil any Greens, let them 

eto 
— 7" the Peaſe-Pudding in another. 

A Chine of Pork ſalted and boil'd with Greens 
and Roots is to be ſerved in one Diſh; and if you 
roaſt a Turkey bring it on the Table at the ſame 
Time, or roaſted Fowls if there be no Turkey, with 
Gravy-Sauce or boil'd Onions butter'd in a Baſon, 


up 


Ee. 


Port ſhould lie at leaſt twelve Hours in Salt before 
it be put down to roaſt; then flour it well, but a very 
little baſting will ſerve, except you roaſt it without 
cutting the Skin, and then you mult keep it baſting 
aud turning very faſt to preſerve it from blitering, or 
parting from the Fleſh, F 
quires the ſame Time and as ſtrong a Fire as Beef, 
for if it is not thoroughly done, till there is not the 
leaſt Tincture of Redneſs in the Gravy, tis eſteem'd 
unwholſome. It is uſually ſerv'd up with Claret and 
Water in the Diſh, and Apple-Sauce in a Plate, or 
Multard only. 

When a Turkey or Fowls are roaſted, they muſt 
be brought on the Table at. the ſame Time, with 
Gravy-Sauce, or boil'd Onions butter'd in a Baſon. 


Cut 


them with Thyme, Sage and Parſley minced with 
ſome Crumbs of Bread, Salt and Pepper; and, after 
you have broil'd them, for Sauce take Butter, Gravy, 
Muſtard and Eſchalot, and ſerve them at Table. 
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: 2 Juice between the Rind and the Fat, which, if 


ed out, breeds bad Humours. If tis ſerv'd 


iſh the Pork, and put your Turnips in a 


Pork ROASTED. 


his Meat being luſcious re- 


Poxx-CuTLET.: 
the Skin quite. off your Chops, then ſeaſon 


To 
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To ROAST a P1G. 


Take Crumbs of Bread, a little Salt, chop Save 
and Parſley very ſmall, and mix all together; put thi 
Mixture into the Belly of the Pig, and ſew it up; 
then ſpit it and lay it to the Fire, let it be tun 
very briſkly and baſte it frequently with Butter for 
half an Hour, after which wipe it often with a clear 
dry Cloth, that the Skin may grow criſp. An Hour 
will roaſt one of a middling Size; when 'tis enough 
cut off the Head, take off the Ears and under Jaws, 
to be laid round the Diſh; then cut the P/ down the 
Chine, and lay the two Halves (Skin-Side upward 
in the Diſh. With the Brains, thick Butter, and ſome 
Gravy make the Sauce; and mix the Pudding, made a 
above, with it in the Diſh. 

Sweet Sauce is made the ſame way, only adding 
ſome Currants, Sugar, Nutmeg, and a little White- 
Wine. 

To SALT a Ham. 

Rub a Pound of coarſe Sugar well over a Ham of 
about ſixteen Pounds againſt the Fire, then ſeaſon i 
with two Pounds of Bay-Salt, and two Ounces of Salt 
Petre, and dry it for Uſe. 


To make a Ham. 


Let it be one that is fat and good, and after it s 
cut in proper Form hang it up, for at leaſt Twenty- 
four Hours; then beat it well with your Rolling. Pin, 
after that rub in a Ounce of Salt-Petre, and let it lie 
Twenty-four Hours; then take your Stew-pan and 
— therein an Ounce of Salt- Petre, a Pound of coarſe 

ugar, a Quarter of a Pound of Bay- Salt, three Hand. 
fuls of common Salt; theſe being well mixed together, 
make them hot, but don't melt them; with theſe wb 
your Ham well all over, let it be turn'd every Di 
and baſted with the Brine, in which let it lie Twenty 
one Days, then ſend it to be dry'd. 


'[ 


© 


* GENTLEWOMAN's COMPANION, 191 


7 Collar Pokx. 
Bone and ſeaſon well a Breaſt of Pork with ſavoury 


up Spice, Sage, Parſley and Thyme, roll it up hard, and 
* tye it at th Ends and boll it; when 'tis cold keep 
—— it in Souſe. | 

* To make LONDON SAUSAGES. 

n Chop and bruiſe the lean Part of a Fillet of Pork 
wk rery fine, and to every Pound put a Quarter of a 
bnd of Fat clear from Skin; then ſeaſon it with Salt, 
* Pepper, and Nutmeg ; put to theſe a little grated 


Bread, and mix them all together, and put this whole 
Mixture into Guts well cleanſed, and ſeaſoned with 
Salt and Water, and fry them up. 


Hoc's-Livrx, CRow and SWEET-BREAD fiy'd. 


Pepper and falt it, and cut red Sage ſmall; ſerve 
it with Butter and Muſtard. 


Hoc's-HearsLET RoasTED. 


a þ Sprinkle it well over with Spices and ſweet Herbs, 
lt then tie it to the Spit, being cover'd with the Caul, 
and when thoroughly roaſted "tis to be ſerved with 
_ and Water in the Diſh, and Apple-Sauce in a 
ate. 

Pio's-PETIToEs. 


iy- Boil the Feet either ſlit or whole with the other 
in, Parts, which, when enough, muſt be minced, and the 
le whole ſerved with melted Butter, with Vinegar or 
and Lemon Juice. 

- Hoc's LARD. 

nd- The Flea or Leaf of Fat adhering to the Kidnies, 
er, Ec. of a Hog, being minced ſmall, muſt be put into 
re a glazed Pipkin, &:. with a little Water to prevent 
Jay ts burning or adhering to the Bottom; fix the Veſſel 
15 en a Trivet, &c. to prevent the burning Coals touching 
the Bottom: Boil and frequently preſs it, and paſs Ly 

me 
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melted Liquor through a thin Linen Cloth, and pre 
ſerve it in Bladders or earthen glazed Veſſels for Uſe. 


N. B. Tis common to boil whole Pepper or Gn. K 
ger in the Liquor while the Fat is melting, to make t wre 
keep the better. on 

Boit'd VEaL. you 

To preſerve it white in Boiling you ſhould tie i | ©. 


in a Cloth, and be careful to take off all the Sen 
that riſes, by which means the very Skin will be of 1 
delicate Clearneſs. Tis generally ſerved with Bacon 
or pickled Pork, and Sprouts or Savoys, all together u 
one Diſh. 


Ros TED VEAL: 


All young Meats ſhould be thoroughly done, there- 
fore Veal or Lamb ſhould not be taken off the Spit til 
they drop white Gravy, If it be a Fillet of Ja! 
tis common to ſtuff it before tis put to the Fire. 

The Stuffing for a Fillet of Veal is made with grated 
Bread, Beef-Suet chopt fine, a Seaſoning of Pepper and | 
Salt, ſome Parſley, ſweet Marjoram and a little Thyme, 
and ſome grated Nutmeg ; break an Egg and mix the * 
whole together, to the Conſiſtence of a ſtiff Paſte, * 
with the Help of a little Quantity of Flour, and ſuf 
your Veal therewith. 

While the Meat is © roaſting it ſhould be baſted 1 
with Butter; and in the Dripping- pan, ſome Vinegar 
with Sage- Leaves, a little Roſemary and Thyme, ſhould 
be put, and let the Gravy drip on them; when the 
Veal is roaſted enough, let — with the Herbs 
be put into a Saucepan, and give them a little Boi 
ing, and ſerve it in the ſame Diſh with the Yeah. 


Veal CUuTLETS. 


Seaſon your ſliced Veal with Pepper, Salt, Nutmeg, 
Sweet-Marjoram, grated Lemon peel, and a little gri- 
ted Bread; and when fry'd enough, ſerve them wit 
Butter and Sevi//e Orange or Lemon fliced. u 
1 
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If you waſh them over with an Egg, it muſt be be- 
fore you ſtrew the above Mixture ever them ; then lard 
them with Bacon, and dip them in melted Butter, 
en wrapping them up in butter d white Paper ; broil them 

on a Gridiron at ſome Diſtance from the Fire; when 

you think them enough, unpaper them and ſerve them 
4 op in the ſame Manner as the former, adding a little 
. Gravy thereto. | 


12 Veart CuTLETs another Way. 


con Take a Neck of Veal and cut it into Steaks, fry the - 
rin ſteaks in Butter only. Boil the Cragg for ſtrong Broth 
with two Anchovies, two Nutmegs, Lemon-peel, 
Pennyroyal and Parſley finely ſhred; then burn a 
Piece of Butter and pour it into the Pan, adding a Glaſs 
of White-Wine ; then put in the Steaks, and toſs them 
all up together ; ſerve it up in one Diſh, ſqueezing/an 
Orange over it. | 


To RoasT a Calr's LIVE x. 

Cut a Hole lengthways thro* it, and 
Stuffing eic ſms of the Liver parboil'd, ſome 
Bread, grated Lemon, and ſome Sweet-Herbs ſhred 
ſmall ; mix theſe up with three butter'd Eggs, with 
ſome Salt, Pepper and Nutmeg, and fill the Holes 
with if; you may either lard it with fat Bacon or 
wrap it in a Caul of Veal, and roaſt it with a String, 
and ſerve it up with Veniſon or Gravy Sauce. Gar- 
niſh it with ſliced Lemon. | 

To RoasT VBaL SWEET-BRrEADs. 


Let them be larded with Bacon; ſkewer them and 
faſten em to the Spit, egg and bread them and roaſt 
em brown; prepare ſome good Gravy in the Dilh you 
ly u Sweet-Breads in, and ſerve them hot. 


Racou of Veal SwterT-Bztans. 
Cut them into Pieces the Size of a Walnut, waſh 
ud dry them, then 2 Butter in the Frying - 
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Pan, and while tis very hot put in the Sweet. Bread: 
keep them ſtirring till they*re brown, then pour in fone 
Gravy ſeaſon'd with Salt, Pepper, a little All- ſpice 
and a few Muſhrooms, and let them ſtew about half 
an Hour, then paſs your Sauce thro” a Sieve and thicken 
it; put your Veal in the Diſh, and pour Sauce thus 
prepared over it: You may . add blanched Cocks. 
Combs with Truffles, or Morels if you chuſe it. 


oY PI Ee©PTTII OS — ry © 


To Fricassy a CaLlr's-HEeap. 


Cleanſe and boil it, then cut it into ſquare Pieces the 
Size of a Walnut, put to it half a Pint of the Liquor i 
was boil'd in, and toſs it up with Muſhrooms, Sweet. * 
herbs and Artichoke Bottoms, Cream and Yolks of 
Eggs; ſeaſon it with Nutmeg and Mace, then ſqueeze 
in a Lemon and ſerve it hot to Table. 


To BAKE « Catr's-Hiap. th 


After 'tis well waſh'd, cleanſed and divided, beat the on 
Yolks of four Eggs and dip a Feather in it, then trace 
the Eggs with the Feather all qver the Outſide of the 
Head, and ftrew over it the Raſpings of Bread finely of 
fifted, a little Flour, ſome Pepper, Salt, Nutmeg and 0 
Mace, with Sage and Sweet-Herbs ſhred very fine; 
then ſtick bits of Butter on the Head, and put it in the 10 
Pan with ſome Water and White-Wine and ſome 


By 1 1 

Gravy, covering it cloſe, and bake it in a quick Oven. » 
Serve.it with the Gravy it was baked in chicken d 

with burnt Butter: Garniſh it with the Brains cut in w 


Pieces, dipp'd in thick Butter, and fry'd brown, with T, 
Oyſters fry'd, and Lemon ſliced, and fry'd Bread. 
Serve it hot. * 5171 


Calr's-Heapd HAsn'p. 


After the Head is well cleanſed and enough boil'd, cut 
half of it into thin Slices, having prepared a . 
u of Forced - Meat Balls, Truffles, Morels, Artichoke 
ottoms, Muſhrooms and Veal Sweet-breads ; throw 
your Siices, ſeaſon your Ragou with a Bunch of _ 


SSA 22 
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and Thyme, 2a Clove of Garlick, and the Juice of a 
Lemon; take care to ſcum it well: The other half of the 
Head cut croſs and croſs Diamond-faſhion, ſeaſon it 
with Pepper and Salt, and ſmear it over with the Volk 
of an Egg, then ftrew ſome crumbled Bread over it and 
broil it; pour your Haſh into your Diſh and lay the 
Half. Head in the Middle, cut the Brains in Slices, egg. 
flour, and fry them, to lay round. You ſhould likewile 
fry ſome Bacon in Slices and lay round, with ſli- 
ced Lemon. 


To Dxy NEaTs-Toxcuss. 


Bruiſe ſome Bay-Salt, and put to it a little Salt-Petre 
and common Salt; rub the Tongues well with a Lin- 
nen Cloth, then put them in your Pan and falt them 
well, eſpecially | Roots, and as the Brine comes add 
more Salt, that they may become hard and ſtiff, When 
they have taken Salt, (which they will do in two or 
tizee Nights) roll them in Bran and dry them. 


To SaLr Hams or Toncves. 


Put to three or four Gallons of Water four Pounds 
of White Salt, the like Quantity of Bay-Salt, two 
Ounces of Sal Prunellæ a Quarter of a Pound of Al- 
lum and a Pound of brown Sugar, boil them all together 
for the ſpace of a Quarter of an Hour, and ſcum it well; 
' When 'tis cold, pour off the clear Liquor into your 

Steeping-Pot. | a 

Hams ſhould lie in this Pickle a Month or five 
Weeks; a Clod of Dutch Beef the ſame” Time; 
Tongues a Fortnight ; Collar'd Beef eight or ten Days. 


To RoasT A NzeaT's-Toncue, 


Boil a pickled Tongue till you can eaſily take the 
Kin off, after *tis ſkin'd ſtick it with Cloves about two 
lnches aſunder, then ſpit it and wrap it in Veal Caul; 
Then 'tis roaſted enough, take the Caul off and jult 
froth it up, then ſerve it with Gravy and ſome Veni- 
ſon or Claret Sauce. Garniſh it with Raſpings of 
bread and ſliced Lemon. 

S 2 To 
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To Por NEArs-Toxcuks. 


Rub them very well with Salt and Water, (Bay dal 
beſt) then boil a good Quantity of he Hb 
white Salt, Cloves and Mace, in Spring Water, and ſem 
it clean, then let it ſtand till cold; when fo, put inyou 
"Tongues, and let them lie therein fix Days; then wah 
them out of that Liquor and put them in a Pot; la 
them be baked in a Bread Oven till they are very ten 


der; when you take them out of the Oven, ped 
their Skins off, and put them into the Pot you in. 
tend to keep them in, and cover them with clarißel 0 

Butter. They will keep very well three or ſou 
Months. a l 
| 
POWs TRY. q 

To dreſs a Caron or other Fowi. 

After you have truſs'd it for the Spit, put an Onion ( 
ſtuck with Cloves, ſome Pepper and Salt into the Bel- L 


ly, cover the Breaſt with a thin Slice of fat Bacon, 
and when you think it is roaſted e h, take the Ba 
con off and ſtrew the Fowl with grated Bread; let the 
Spit turn till 'tis brown'd: Tis ſometimes eaten with 
Orange-juice and Salt, tho* the following is a more 
agreeable Sauce to my Palate. : 

Take an equal Quantity of Water and {mall Beer, in 
all about half a Pint, about an Ounce of Beef or Mut- 
ton, an Onion ſliced, with a little Pepper and Salt: 
L oil theſe till reduced to half the Quantity. 

This Sauce is ſometimes made with the Neck of the 
Fowl, without either Beef or Mutton. 

Half an Hour is common to allow for the roaſting 3 
Capon, or a young Cock, but a Pullet ful: of Eggs 
will require three or four Minutes more. Some account 
the beſt Sauce a rich Gravy, reliſhed with Spice and 
Shalot, tho' a Pullet is frequently eaten with Egg 
Sauce, | : 1 
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To RoasT a CHICKEN. 


A Quarter of an Hour will roaſt a well-grown Chick- 
en. The uſual Sauce is Parſley and Butter, otherwiſe 


7 Roa'sr a TurxeEy with OrsrERS in the 
BELLY. | 

Make up a ſtrong Fire, flour and baſte it well; as 
ſoon as you take it off from the Spit, take out the Oy- 
ters and put them into melted Butter mixed with 
Gravy, ; 
NB. On account of the Oyſters being in the 
Belly the Turkey muſt be thoroughly ſoak'd, otherwiſe 
twill not be ſufficiently roaſted, "ps 


7; RoasT a TuRkkEY with a PUDDING in its 
CRor. 2 
Flour it and baſte it with Butter, ſerve it up with 
Gravy Sauce, garniſhed with Slices of Lemon, or Pic- 
kled red Beet-Root. 
The Pudding to be put in the Crop before tis put on 
the Spit. 


The Sauce for a Turkey, — 


To half a Pint of ſtrong Broth put as much red 
Wine, an Anchovy, an Onion, a little whole Pepper, 
and a little Butter: Stew theſe a Quarter of an Hour, 
and pour it thro*the Body of the Turkey, - 


To RoasT a TauE- Duvcr, * 

Cut an, Onion very ſmall, add to' it Sage fhred or 
minced very fine, mix theſe up with a little Pepper and 
Salt and put it into the Duck's Belly, then put it on the 
Spit, and when you find 'tis roaſted enough put it in 
the Diſh, take out the Stuffing and mingle it with a 
good deal of ſtrong Gravy and fome Claret : Serve all 
together in one Pin. - 

is 5 a A Goosr 
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A Goosk Ros TED. 


ll A Gooſe is ſeaſon'd in the ſame Manner as a Duct 
ll with the ſame Sauce in the Diſh: You may likewiſe ſa 
a Baſon of Apple-Sauce, as alſo a little Muſtard aw 
Sugar for thoſe who like it. 


Tz RoasT Wrip Fowr. 


Take care to make your Spit very hot before yo 
put the Foul on it; if you fail todo ſo, you'll have the 
Inſide raw and the Outſide done too much, and it will en 
very dry. All il Few! in general muſt be well aud 
frequently baſted with Butter, and their own Dripping, * 
The Sauce for all Sorts of Mild Few! is the fame a 
that made uſe of for a Tame Duck or Gooſe, except i 
be a Partridge, which is always baſted withButter, and it 
Sauce is ſtrong Gravy with Spice in it, grate Bread, 
Volks of Eggs, and a little Wine. 


To RoasT a Woopcock, and its Sauck. 
Spit the Bird under its Wings, and roaſt it with its 
Guts within its Body, and let them run on a Toatt of 
Bread, or on Sippets: Then for Sauce, take ſome 
Gravy, a very little Claret, a Blade of Mace, ſome a 
w—_ and an Eſchalot, ſtew. all theſe a little 


while thicken it up with Butter: When the Cal 

is enough, lay the Toaſt or Sippets the Guts has dri 

1 under the Bird, pour the Sauce in } 
M. B. The fame Sauce will do for a ratel il : 

Pheaſant. 


Sa ven for Witd Fowr. 

Take a little Water and Claret, whole Pepper, 
Mace and Salt, one Eſchalot, a little of an Anchovy, 
a few Sprigs of Sweet - Herbs and a Slice of Lemon; 
ſtew theſe half an Hour, then ſtrain it off and gamiſt 
with ſliced Lemon, or quarter'd Seville Oranges. 


| i | , 
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7, 3011 Cayons, Younc Cocxs, er PULLETS. 


Tung Cocks, and Pullets, if not with Egg, 
_—_ — half an Hour's Boiling: But if * b 
Pullet with Egg, "twill require five Minutes more. If 
you boil Bacon with your Fowls, remember to put the 
Fowl in a Cloth to keep it from loſing its clear white 
Colour, and to ſcrape very clean the Rind of your Ba- 


you con, and pare off all the Outſide of the Lean that has 
the the leaſt Appearance of Yellow, leſt it tincture your 
len Fowls with an ill Taſte, as well as ſpoil their Colour. 
and 'Tis uſual to boil about 3 or 4 Pounds of Bacon, or 
ing. 25 much Pickled Pork, to every three Cockrels, or Y. 

e as fault, with Savoys, Cabbages, or Colly-flowers, all 
pt it ſerved up in the ſame Diſh together. 

dit If you boil a Ham to eat with boil'd Fowls, the 


Ham muſt be boil'd in a Pot by itſelf, and ſerved in a 
Diſh by itſelf, having the Skin taken off and ſtrew'd 
with Raſpings of Bread Cruſt, hardened with a red hot 
Fire-Shovel, if you have nothing more fit for the Pur 


his Wl poſe. 

45 Bo1L'Dp Chicks. 

* Theſe will require but a Quarter of an Hour to boil 
1e them: Their Sauce is Butter and Parſley, 

on To. Bort a Goosr. 


After it has been ſeaſon'd with Pepper and Salt,. and” 
lad four or five Days, boil it about an Hour; then 
ſerve it hot with Collyflowers, Cabbage, or Carrors 
tos'd up with Butter. . 


PuLLeTs Boril'd with OysTERS. 
Boil them as uſual with a good Piece of Bacon; and: 


er, for Sauce draw up a Pound of B 
up a of Butter, with ſtrong 
J. Broth, ſome White-Wine, and a Quart of Oyſters; 


ih cut the Bacon and lay round the Pullets in the Difh- 
witha Pound of fry d Sauſages, and garniſh. with ſliced 


To 


_ Gravy, an Onion cut ſmall, or three or four lune 
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To SrREW Ducks. 


Seaſon them with Pepper and Salt, put an Eſchalot q 
two, and a few Cloves, into the Belly of each, they 
put them into an Earthen Pan juſt big enough to hol 
them ; then pour over your Ducks half a Pint of frorg 
Gravy, the like Quantity of Claret, with half a Pom 
of Butter, and half a Pint of Water, that they may hy | 
cover'd with the ſame ; then add a Bunch of Sweet. 
Herbs and ſome whole Cloves, cover the Pan dof 
and let them ſtew two Hours and a Half, then fra 
the Liquor, and pour it over the Ducks in your Dif: 
Serve them garniſhed with fliced Lemon and Brea 
Raſpings. | 


| To Boil PicEtons. 

Chop ſome Sweet-Herbs very ſmall, and mix then 
with grated Bread and a little Bacon chopt ſo likewiſe, 
then roll a Piece of Butter in Spice, and work the whole 
up with the Yolk of an Egg, and fill the Bodies of 
each Pigeon with the Mixture, then tie up both Neck 
and Vent, and boil them: Serve them with Barberries 
and ſliced Lemon. 


To Boil PrGctoNns i» PasTE. 

Fill the Pigeon's Body with Butter, a little Water, a 
little Pepper and Salt, and tie up Neck and Vent, then * 
Caſe it in a thin light Paſte, and confine it in a Linnen 
Cloth; and when tis boil'd, ſerve it to Table het. 


To STEw P1cEONs, (frem M. La FonTaixE.) 


After you have pick'd and waſh'd Six Pigeons, lay 
them in your Stew-Pan, with at leaſt a Pint of good 


Eſchalots, a ſmall Bunch of Sweet-Herbs, ſome Pep- 
per and Salt, and a Pint of well clean'd Muſhrooms 
cut into ſmall Pieces, and a little Mace, let theſe = 

U 


. e Go  voSB 


% 
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al they are tender, and add to them half a Pint of 
White-Wine, juſt before you take them off the Fire ; 
then lay the Pigeons in your Diſh and brown your 
Sauce, after tis diſcharged of the Bunch of Sweet- 
Herbs and the Spice, which ſhould be tied up in a 
{mall Cloth; then pour your Sauce with . - 
r00ms over the Pigeons, and ftrew the whole In 

Bread, giving it a browning with a red hot Iron, 
and ſerve it at Table. 


To Bron Pictons whole. 


on yo draw a Pigeon always leave the Liver 
in the Body (for Pigeons have no Galls to give diſtaſte 
to the Liver) and when you have prepared them for 
the Kitchen, tie the Skin of the Neck tight with 
Pack-thread, and put into the Body a Piece of Butter 
roll'd in a little Salt and Pepper, then pour in a little 
Water and tie up the Vent, and broil it over a gen- 
tle Fire, flouring it well, and baſte it with Butter. 
When this is brought to Table it brings its Sauce along 
with it. 


To Fay Piceons (from M. La FoxTAIXE) 


Parboil thoſe that are young, then chop ſome raw 
Bacon very ſmall, with a little Parſley, Sweet-mar- 
joram, a ſmall Onion, and ſeaſon the ſame with a lit- 
tle Salt and Pepper; then with this fill the Body of 
each, and ſtew them in Gravy or ſtrong Broth with 
an Onion ſtuff d with Cloves, and a little Verjuice and. 
Salt ; when they are enough take them out of the 
Liquor, and dip them in Eggs that have been well 
beaten, after which roll them in grated Bread till they 
are well cover'd with the ſame. Then having made 
ſome Lard hot, fry them in it till they are brown, 
then ſerve them up with ſome of the Liquor they were 
ſtew'd in, and fry d Parſley. | 
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then 


1 | 


To FORCE or STUFF a FowL, (from NM. Acxkar) 


When the Fowl is truſs'd ready for roaſting, tie 
the boil'd Liver with a Shalot, ſome grated Bread, 4 
little fat Bacon, the Bottom of a boil'd Artichoke, 
and a few [Muſhrooms chop'd very ſmall, and wit 
theſe make a Forc'd-Meat ſeaſon'd with Salt and d. 
ces to your liking ; with this fill the Belly of the Foul, 
covering the Breaſt with a thin Slice of fat Baan, 
and over that a Piece of Paper. Then roaſt it a1 
ſerve it with Sauce made in the following Manner: Egg 

Make a Haſh of Muſhrooms, an Anchovy, a few . 
Capers and ſome Grayy, and boil them together witk | 
ſuch. Seaſoning as you think proper; then either bum b 
or thicken it, and ſerve it with the Fowl. ly 6 


A FRICAsSEE of CHICKENS. Wat 

Draw, waſh, and half boil them, then cut them in Ie 
Pieces, and fry them in Butter; then take them out 
and cleanſe the Pan, and put in ſome ſtrong Broth and 
White-Wine, grated Nutmeg, Pepper and Salt, i WE 
Bunch of Sweet-Herbs, and a Shalot or two; few 
theſe with two or three Anchovies on a flow Fir tk 
and boil them, then beat it up to a Thickneſs with Dry 
Butter and Fggs, put in your Chickexs and toſs then E 
up well together; lay Sippets in the Diſh, and ſerve it WF 
wich ſliced Lemon and fry'd Parſley. - will 


A BRown FRICASSEE of CHICKENS er RABRITs, 


Cut them in Pieces, then fry them in Butter, and 
have in readineſs a Pint of hot Gravy, ſome Claret 4 
and White-Wine, with ſtrong Broth, two Anchovis He 
and two ſhiver'd Palates, ſavoury Balls with Spice and 2 . 
Bunch of Sweet-Herbs, thicken it with Butter browa'l s 
and ſqueeze a Lemon over it. | | 


A Waite FRrICASSEE of the ſame. ad, 


After they are cut in Pieces and waſh'd from the Ee 


Blood, fry them on a flow Fire, then put them int 
jos 
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ur Toſſing-Pan, ſeaſon and put them into ftrorg 


wv] Broth, toſs them up with Muſhrooms and Oyſters, and 
wh hen almoſt enough put to them a Pint of Cream, and 
1 icken it with a Bit of Butter roll'd in Flour. 
ke To RoasTr 4a Hart, and its Saves. 
% When they fica 4 Hare 'tis common to leave the 
ow, - on; when it is truſs d for roaſting take the Liver 
Ld boil it, then mince it very ſmall, and add to it 
* brated Bread, a little All-Spice beat fine, ſome butter d 
Eggs, a little dry'd Sweet-marjoram, with a Seaſoning 
| * f Pepper and Salt, and ſome Parſley ſhred ſmall : 
wik r this well together, and add the Volk of an Egg 


to bind it; then fill the Body of the Hare moderate- 
ly with it, and ſew up the Belly; When the Hare 
z firſt laid down to the Fire put about three Pints of 
Water, with an Onion, ſome Salt and whole Pepper, in 
ze Dripping-Pan, and baſte the Hare with this till tis 
near roaſted enough, and baſte it with a Piece of fat 
burning Bacon, or, inſtead of that common Butter; 


. ben it is enough pour the following Sauce into the 
der Dia with it: The Liquor Wherewith it was baſted, 
Fire oith the Onion and Pepper, being taken out of the 
wih Pripping-Pan before you baſted the Hare with the 
them WY Bacon or Butter, and boil'd with a Glaſs of Claret 


mixed with the Farce out of the Belly of the Hare, 
will be very rich Sauce. You may thicken it with a 
little Butter and Flour if you think fit. 


Another Sa uch for ROASTED Hans. | 

A Pound of lean Beef being boil'd in about three 
Pints of Water with an Onion, a Bunch of Sweet- 
Herbs, ſome All-Spice, Pepper and Salt, till the Beef 
v about half boil'd ; then take out the Beef and cut 
it in ſeveral Places to let the Gravy out, then put it in 
and boil it till about one Third is boil'd away; to this 
add a little Claret, and ſtrain the Liquor thro' a Sieve, 
pouring the Gravy hot into the Dich before you put 
| the 


204 The AccomeLisn'd Hovsewir, 


the Hare into it, and when you have laid the Hy, 
in the Diſh, cut away the Part that was ſewed up. 


Another Way to RoasT a Haxe, 


After tis larded with Bacon, make a Pudding for i 
with grated Bread, the Liver and Heart parboil' 
and chop'd ſmall with Beef-Suet and Sweet-Herhs, 
mix theſe with Marrow, Cream, Eggs and Spice, and 
fill the Belly therewith ; then ſew it up and roaf it 
and ferve it with Butter drawn with Cream, Gray, 
or Claret. 2 


To STEW a Hart. 

Beat it well in its own Blood, cut it into little Biy 
and fry it, then put it into your Stew-Pan with a Pint 
of Water, the like Quantity of either white or red 
Wine, with a Bunch of Sweet-Herbs, a little whole 
Pepper, Cloves and Mace with a little Salt, two Slicei 
of | pas and two Shallots; then ſtew it half enough, 
and put into it fifty Balls of Forced-Meat, one An- 
chovy, half a Pint of Claret, and half a Pound of 
Sauſages, and ſtew it till tis tender; thicken it with 
Butter and ſerve it with Sippets. 

| - To Por a Hake. 

Take three Pounds of the pure Fleſh, and poundit 
with a Pound and an half of clear Fat of Pork or Bacon, 
ſo well in a Mortar, that you cannot diſtinguiſh each from 
the other; then ſeaſon it with Salt, Pepper, a Nutmeg, 
and a Handful of  Sweet-Herbs and Parſley ſhred very 
finall ; mix them together, and put it into a Pot, la- 
ing it lower in the Middle than on the Sides, then 
- paſte it up and bake it for two Hours, then pour you 
clarified Butter over it; twill keep four Months. 


\ 
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VENISON. 


7; RoasT a Havncu of VEnis0N, 
Lard it with fat Bacon, paper it all over and roaſt 
„ 2nd when 'tis done enough ſerve it with che fol - 
lowing Sauce. 


Sauce for RoasTED VeENtSON. 


In a little Claret and Water put a Stick: of Cinna- 
mon, a Blade of Mace, and a little grated Bread; ſtew 
it with a little Butter and Sugar, mix and ſerve it in 
the Diſt: with the Veniſon. 


To STEw VEN180N. 

Cut it into Slices, and put with them into your Stew- 
Pan a little Claret and Gravy, a little Pepper and Salt, 
and half a Dozen Cloves, then rub a Bit of Butter in 
Flour, toſs the Whole up together, and ſqueeze half 
a Lemon into it, but don't let it boil, for that will 
make it eat hard, but ſtew it very well, then grate 
ſome Nutmeg over it, and ſerve it up. 


GRAVY, SOOPs, Ee. 
Standing SAUCE for the Kirckzx. 


from To a Quart of Claret or White-Wine, in a well 
meg, 1 Jar, two Spoonfuls .of Capers and their 
uor, the Juice of two Lemons, ſome ſliced Ginger 


ad Jamaica Pepper, ſome Mace, a few Cloves, z 
little Lemon- Peel, Horſe-Radiſh fliced, ſome Sweet- 
Herbs, fix Shalots and five large Anchovies. All theſe, 
being tied up in a Linen Bag, you mult put into the 
Wine, and when oy Joe is cloſe ſtop $1 ſet it in a 
Kettle of hot Water for an Hour, ad keep it in a 
m Place, One or two Spoonfuls of this Liquor js 
"ey good in any Sauce. 


ON, | 
T To 
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To MAKE STRONG BRoru. 


Put a Leg of Beef and Scrag of Mutton ct + 
Pieces to three or four Gallons of Water, let den 
.boil 12 Hours, and ftir it every now and then with 
Stick, taking care always to cover it cloſe, Whey "1; 
boil'd enough ftrain it, and let it cool!; when it ka 
jellied take off all the Fat from the Top, and Dro; 
from the Bottom, and tis fit for Uſe. 


To MAKE PiLUM-PoTTAGE. 


Take two Gallons of ſtrong Broth, and put to it 
Pound of Prunes, a Pound and half of Raifins, and ng 
Pounds of Currants, a Quart of Claret, and a Pin: of 
Sack or ſweet Mountain-Wine: Then ſqueeze ini it 

three Saile Oranges and three Lemons, and ada then. 

to a Pound of Sugar, and half an Ounce of ſweet 
Spices, and boil the whole well together the Space 
ot half an Hour; then pour it into an earthen Par, 
and keep it for Uſe. 


To MAKE Gravy-Sour. 


Boil Neck-Beef and the Rump-Bone till you hive 
got all the Goodneſs out, ftram it, and brown a gout 
Piece of Butter and put into it, and an Onion fc. 
with Cloves, ſome Endive, Spinage and Sellary ; tne 
ſeaſon it with Pepper, Salt and Cloves, and boil de 
whole well together; (you may put a Glaſs of Red- 
Wine to it) then put Sippets of toafted Bread wio l. 
and ſerve it with a toaſted French Roll in the Middle. 


S- 5 » 


To MAKE STRONG BROTH. 


Take three or four Pounds of lean Beef ard cut 

to Pieces, then put it into your Stew-Pan, and Ju: 

- cover it with Water, ard let it boil an Hour; ſcum 
it well, and preis the Meat between two Trencher- 


1 


g. 
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To MAKE GRaAvY. 


cut ſome Neck-Beef into thin Slices, flour it well» 
and put it in the Sauce- Pan with a Slice of fat Bacon- 
ome Powder of Sweet -Marjoram, ſome Pepper and 
Glt, and an Onion ſliced. Put it over a {low Fire, 
md ſtir it now and then; keep it cloſe cover'd, and 
when the Gravy is brown put Water to it, and ſtir all 
together, and boil it about half an Hour; then ftrain 
it of, and ſcum the Fat from it. Add ſome Lemon 
ſuice to it, and 'tis fit for all brown Sauces, 


Gravy for wHlTE Soups 


May be made with Part of a Knuckle or Scrag of 
Veal, about a Pound of either to a Quart of Water 
being boil'd with an Onion, ſux Cloves, ſome whole 
Pepper, a little Salt, a Bunch of Sweet-Herbs and half 
2 Nutmeg ſliced. After it has boil'd half an Hour 
train it, and 'tis fit for Uſe. 


To MAKE Gravy. 


Cut a Pound of lean Beef into Slices, and put it in 
a Frying-Pan, with two Ounces of Bacon. Aſter it 
sfry'd a little, put in a Pint of Claret, the like Quan- 
tity of Water, a Sprig of Sweet-Herbs, and an An- 
chory; fry the whole a Quarter of an Hour, then 
pour the Gravy off, and fry the Meat ſo long as you 
- get any Moiſture out; train it, and *tis fit for 


MusHroom Gravy. 

When you are cleaning Migbrooms at any Time ſave 
the Parings, and waſh them well from the Dirt ; then 
put to them the Gills that have been ſcraped out of the 
11. Buttons, put them into a Saucepan with a very 
luile Water over a gentle Fire, and ſtir them frequently 
til you have got out all the Juice you can; ſtrain the 
Liquor from them, and ſet it to cool, or fy till you 
ave ſtewed the Muſrooms you took them from, — 

; I then 
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then add the Liquor of them to the former Liquy 
and boil them well together, with about eighty Cloves 
a Dram of Mace, two Drams of whole Pepper toevery 
Quart of Liquor: Take it off the Fire when it is redu- 
ced one third in boiling, and paſs it thro' a dry Sieve 
into a dry earthen Pan, and tet it ſtand till 'tis quiz 
cold ; then bottle it, but be ſure that your Bottles be 
quite dry, for if otherwiſe it will ſoon grow moulch: 
Then cork them well, and tie them over with a Piece 
of Bladder that has been ſof ned with warm Water, 2 
tight as poſſibly you can, and put the Bottles in a dy 
place; then you may keep it good a long Time. 


= E 5-53 35 = 1» 


To make Mus#RoomM Kercave, 


Take the * Muſbrooms, thoſe that are ſpread 
quite open are beſt ; ſcrape their Gills clean out and 


ut them into a glazed earthen Veſſel or a Skillet of 
11-Metal. on a gentle Fire till they begin to change 
into Water; and then keep them frequently ſtirring, 
Preſſing *em often with your Spoon againſt the Sides 
of the Veiſel; and When you have got as much Liquor 
as you expect, ſtrain it off, and to every Quart put 
eighty good freſh Cloves, a Dram of Mace, and half 
a yiut of good ſtrong Red Port that has not been adul- 
terated, aud boil them together till you judge it redu- 
ced a fourth Part; then paſs it thro” a Sieve, and let 
it ſtand till tis quite cold; then bottle it in dry Pint or 
half Pint Bottles as before directed, and keep it for 
Uſe. 

A little of this is very rich in any Sauce, eſpecially 
when Gravy is wanting; and as there is no Salt in i, 
whenever you make uſe of it you may put a little Salt 
to it, or an Anchovy; ſo likewiſe to the Muſhroom 
Gravy, in the former Receipt. 


To STEw MusHRoOOMS. 

Clean them well from Dirt or Grit by waſhing then 
with a wet Flannel; then peel the Skins from off th 
Tops, and if the Gills are fine you may let * 
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nun in, but if the Gills are not ſound throw that 
Myſbroom away. Cut their Tops in large Pieces and 
ty them without any Liquor, with a little Salt, till 
they are tender, and cover'd with their own Liquor ; 
then take out your Muſbrooms and drain off the Liquor, 


Ve 
ne t in a little Pepper and White Wine, and when 
de — hoot boil'd up thicken it wth a little Butter roll'd 
ly: 1 Floar, and pour over your My/rooms, being kept 
dee warm, | 

3 


Sauce for Boil'd Frsn. 


Take Beef Gravy and a little White-Wine, an Oni- 
on, ſome Horſe-radiſh ſliced; an Anchovy, a Bunch 
of Sweet-Herbs, and ſome Lemon-Peel, boil them well 
wether and ſtrain off the Liquor; then put a Spoon. 
ful of Muſhroom Ketchup into it, and thicken it with 


of Butter and Flour, 
— To Burn Bur rER. % 
te Put into your Frying-Pan over a gentle Fire about 


vor two Ounces of Butter, and when 'tis melted drudge it 
put with Flour, and keep it flirring till it thuckens and 
lf grows brown. ” 


To Make Forxc'Dd-MraT BALLS. 


Beat Fat Bacon and Pork in a Mortar very ſmal!, 
and put in age cut ſmall, Pepper, Cloves, Mace, and 
Nutmeg, and mix them together with an Egg and a 
tte Flour, with a few Crambs of Bread; then mak 


Ny Kt into Balls and fry them. | 
+ Another way to make Fonc'p-Mrar Baits. 
om To a little crumbled White Bread add a little Thyme 


ind Savoury, the Volks of 4 Eggs well beaten ; ſea- 
ſoa this with Salt, Pepper, Cloves and Mace; ſcald a 
Ittle Spinage, and let it drain pretty well; then cut 
t very mall, mix the whole very well together, and 


T 3 To 


Wake it into Balls, 


* 


S A 2 8 
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| 


little Lemon-peel and Sweet-Spices, ſome Sweet-Herbs, 
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To make Savoury BaLLs, 

Mince Part of a Leg of Veal or Lamb with « 
equal Quantity of Beef-Suet, a little lean Bacon, 2 
Shalot, an Anchovy, and a few Sweet-Herbs; beat 
all theſe in a Mortar ſo fine that you cannot perceive 
any Difference in it, ſeaſon it with Spice, and make it 
into Balls. 


To make SwEET-BALLS. 


Take a Piece of a 28 ht or Lamb, with an 
equal Quantity of Beef-Suet, a pretty many Cur. 
rants; chop them very ſmall, and ſeaſon them witha 


and grated Bread; mix the whole well together, 
and make it into Balls. 


Pe ast Soor. 


Boil a Pint of Peaſe till they are tender and thick, 
then ſtrain and waſh them thro* with a Pint of Milk; 
then put to them a Pint of ſtrong Broth boil'd with a 
little Spear-mint and a ſtale French Roll; ſeaſon it with 
Pepper and Salt, and fry a Turnip cut Die-Faſhion and 
Put into it. | 


—— err Fan HHS  T=R 


1 


11110 


The Month of March is the Time when all Pond- 
Fiſh are in the greateſt Perfection; and tis to be cb- 
ſerved that both Males and Females of all kinds of Fiſh 
are beſt before the Spawning Time, and that they are 
Sick and unwholeſome for three Weeks after Spawn- 


mt ww, mw 


| The Pik or Jack. 

In the Month of March this Fiſh is full-Roed and 
in its greateſt Strength, Thoſe that are broad-back'd 
and deep-bellied are to be prefer'd to thoſe that are 
long and flender, Their ſpawning Time is in the 
Month of March. | 1 

7 
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To RoasT @ Jack or Pixx. 


Scale and waſh him from Head to Tail, take out 
dis Intrails, lard him with the Fleſh of Eels, make a 
Pudding to put into his Belly with one Third gra- 
ted Bread, the Liver of the Fiſh and Oyſters cut 
mall; to this put three or four Eggs butter'd in a Sauce- 
pan, to which add Salt, Pepper, Sweet-Marjoram, or 
other Sweet-Herbs in Powder, and an Anchovy ſhred- 
ſmall, and ſew theſe Mixtures in the Fiſh's Belly. 
Then roll him in Sweet Herbs and Spice, and cut two 
Laths of Willow or other Wood (except Deal, becauſe 
the Turpentine will give it an ill Flavour) and lay the 
Fi on the Spit, and the two Laths over it; bind a 
Tape round in a ſcrew- like manner, and lay it to the 
Fre, baſte and bread it; let the Sauce be melted But» 
ter, a little White Wine with about a third Part of 
Beef-Gravy ſeaſon'd with a Spoonful of Muſhroom 
Ketchup and an Anchovy diſſolved. But if you roaſt 
it without a Pudding in the Belly the Sauce may be 
made with drawn Butter, Anchovies, the Spawn and 
Liver of the Fiſh, with Muſhrooms, Oyſters, and 
Ca 


pers. 

N. B. Where there is the Conveniency of an Oven 
dis leſs Trouble to bake this Fiſh, but then you muſt 
ſmear it over with the Yolk of an Egg, and roll it in 
ſome of the Mixture before mention d, putting ſome 
Butter and Vinegar in the Pan. 

The ſame Sauce will ſerve for a boil'd Pike; only, 
ſtead of Beef-Gravy, Muſhroom-Gravy will have 
much the finer Reliſh. | 


Pixx Boii'd. 


When it is cleanſed truſs it round with its Tail in its 
Mouth, ſcotching its Back in three or four Places; then 
throw it into boiling Water wiel a pretty deal of Salt 
ad Vinegar, ſome Mace and Lemon-peel: Let it boil 
quick *ho* :t raay eat firm, and for Sauce take melted 
Butter and a few Shrimps. | 


T EXCH, 


| | 
| 


thicken'd and brown'd with Burnt Butter. 
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Texcn. 


The Tench ſpawns the beginning of July; he 
be known by two little Barbs at 1. Pe or Gal 
ners of his Mouth; his Scales are ſmall and fmooth 
and about his Eyes are Circles of a Golden Colon 
He is a good Fiſh, and much coveted, as his Fleſh i 
elteem'd good for Conſumptive Perſons. 

| PercH. | 

The Perch ſpawns the beginning of March. When 
you find this Fiſh coyer'd with black Scales, "twill al. 
ways eat muddy, but when 'tis of a Golden Colour © 
you may be ſure it will eat ſweet without the Trouble 
of putting it into clear Water to purify. 


| CarP. 

The firſt ſpawning Time of this Fiſh is about Mey. 
Day; they increaſe wonderfully, for they breed three 
Times a Year. 

The Melter is much the finer Fiſh, tho' leſs than 
the Spermer. 


an 
V 
th 
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To STEw Texnch, PERCH, or Care. 


Scale, gut, and waſh them, and bleed them · in the 
Tails; lay them in the Stew-Pan with the Blood, a 
Pint of Beef-Gravy, the like Quantity of Claret, a large 
Onion ſtuck with Cloves, three large Anchovies, a 
Stick of Horſe- Radiſh ſliced, the Peel of half a large 
Lemon, Pepper and Salt at Diſcretion, a Bunch ot 
Sweet-Herbs, and two or three Spoonfuls of Vinegu; 
and if this Liquor doth not cover the Fiſh, pour in 
equal Quantities of Gravy and Claret till you have 
enough; cover the Stew-pan cloſe, and put it ove? a 
gentle Fire, till the lower Side is ſtew'd enough, then 
turn them, keeping them conſtantly cover'd till they 
are enough. Then lay them in your Diſh on Sippet 
made with fry'd Bread, and ſtrain off the Sauce to be 


You 
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You may make uſe of the ſame Method to ſtew 
inge Roach, Dace, or Chub; but a Tench ſtew'd 
this way cats better than a Carp. 


fmther way to STEW Carne, (from PonTACK's.) 
Take an Quantity of Gravy and Claret as 
mach as 2282 Filh in the Pan, and to this put- 
whole Pepper, Cloves and Mace, two Anchovies, an 
Fchalot or Onion, a little Salt and Horſe-Radiſh ; 
when the Carp is enough take it out, and boil the Li- 
quor as quick as poſſible till there remains only enough 
for Sauce ; then flour a Piece of Butter and put to it, 
and ſerve it up, after you have ſqueez'da Lemon in it: 
and pour the Sauce over the Fiſh. 


SALMON. 
They ſpawn in September, and come in Seaſon the be- 
ginning of March, 


To Borl Freſh SALmon. | 


Waſh it, and let it be freed from Blood very well, 
ard let it lay a little to drain, then put it into boiling 
Water; and when tis about three Parts done take out 
the Liver and braid it with Ketchup; this mingled 
with Butter will make good Sauce. 

This Fiſh takes up almoſt as much boiling as Mutton, 


Tour. 

The Trout is in Seaſon from Marc“ till Michaelmas ; 
they generally ſpawn in October. The Female is pre- 
ferable to the Male. Their Body is adorn'd with 
red Spots. | 


To STEw a Tour. 
Take one of a handſome Size, and when tis well 


White-Wine, two butter'd Eggs, ſome Pepper, Salt, 
ad Nutmeg, with a little Thyme, ſome grated Bread 
and Lemon-peel mixed together, and put into its Belly ; 
When it has ſtew'd a Quarter of an Hour put a Piece of 


deanſed put it into your Stew-pan with Gravy and 


Butter 


* 
- 
1 
7 
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Butter into the Sauce; ſerve it garniſhed with flices 
Lemon, | 


To RoasT a Piece of STURGEON, 


Tis uſual to ſtick it with Cloves, and roaſt it before 
a ſlow Fire, that it may be done gradually, and bafte i: 
with Butter; when enough, ſerve it with Veniſon 
Sauce. 

Batam ſpawn the beginning of Jul. 

BARBEL takes its Name from its Barbs. It ſpawn 
in April, He is not a very pleaſant Fiſh to eat, for he 
is dry and full of Bones; his Eggs and Spawn vomit 
and purge violently. 

CHuB ſpawns in March. When he is taken, if 
not eaten the ſame Day he's of little Worth. 

GuDpGEoNs ſpawn twice or thrice a Year, 
Roach ſpawn about the middle of May; they are 
an extraordinary wholeſome Fiſh. 

Dace ſpawn about the middle of May, and are in 

Seaſon three Weeks afterwards. 
' 'TurBoOT is in ſeaſon all the Year, but are ſcarce it 
the Months of December, January, and February. 

SOLES, THORNBACK, CRAY-FisH and Es, are 
always in Seaſon. 

WHiTiNGs are chiefly in Seaſon in November. 

MACKAREL in May and June. 

HerriNGs in June; but in September, October, and 
November they are full-Roed. 

OrYsTEks are in Seaſon from September to April. 


To Brort WHiITINGS. 


Waſh your Whitings with Salt and Water, dry them 
by putting a Cloth over em, and flour em well, take 
care to chalk your Gridiron well, and let it be made 
very hot before you lay the Fiſh on, ſerve em witi 
Oyſter or Shrimp Sauce, and garniſh the Diſh with 
Lemon ſliced. 


7. 
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To Bort Heß Con. 


Mix good Quantity of the beſt Vinegar with your 
Water, fome Lemon-peel, Salt, Mace, and Cloves, to 
oil it frm; you may know when 'tis boil'd enough 
+ the dropping out of the Eyes. The Sauce cannot 
e too good; you may make it of Ketchup, the Body 
of Crab, Oyſters and Shrimps, as well as good ſweet- 

To STEw Cop. | 


Cut your Cod into thin Slices, and lay them one by 
Jae overthe Bottom of the Pan, and pour over them 
i Pint of White-Wine, ſome Oyſters with theit Liquor, 
Miſa Pound of Butter; put to this two or three Blades 
of Mace, with ſome Pepper and Salt; ſtew it till 
enough, then thicken the Sauce with a bit of Butter 
roll'd in Flour, and ſerve it hot garniſhed with fliced 
LENIN. 


To Broil, FxES Cop. 


Cut the thick Part cro{-wiſe about an Inch thick, 
:nd flour it well, and lay it on the Gridiron over a 
low Fire. For Sauce take Gravy and ſome pickled 
Walnut-Liquor, a little Pepper and Horſe-Radiſh, ſome 
Oviterz and Shrimps, or pickled | Muſhrooms ; boil it 
al: together, thicken it with the Liver of the Fiſh par- 
boil's and Butter roll'd in Flour ; iſh the Diſh 
with ſcrap'd Horſe-Radiſh and ſliced Lemon. 


To STEw OvysTERs. 


Plump them in their own Liquor, ſtrain and waſh 
them in clear Water, and ſet them on the Fire wich 
2 "tle of their own Liquor, ſome Water and White- 
Vine, a Blade of Mace, and a little whole Pepper; 
| them juſt boil up, then thicken them with the 
Yolks of Eggs, a Piece of Butter, and a little Flour ; 
beat the whole well up thicken'd; and ferve it with 
Sppets and Lemon. 5 E21 

To 
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To BuTTEer LoBsTEtrs. 


Take out the Meat and put it into a Sauce. Pan wit, 
ſome Gravy (ſeaſon'd) a little Vinegar, drawn Butter 
and a Nutmeg ; fill the Shells with it, ad what you 
have remaining put in a Plate. 

N. B. Crabs may be ſerv'd in the fame Manner. 


To Roast LoBsTERs, 


Tie them to the Spit, and baſte them with Salt ard | | 
Water; roaſt them till they look red, then you maj 5 
take them up, and ſerve them with melted Butter in, E 
one Cup, and Anchovy and Butter in another. 25 

To Boil Eels. 1. 

Cleanſe them well with Sand, then with Salt ad . 
Water, till they are abſolutely free from Slime; bal on 
them with their Skins on, they'll eat much fatter an! th 
better than thoſe that are cin d. * 


To Splrencockx EErs. 

Scour them well in their Skins, as above taught, 
waſh and dry them, then you may either fit them 
down the Back and take out the Back-Bune, or d. 
them whole, or cut them into Pieces about three | 
Inches long, and ſeaſon them with Salt, Pepper, Parley Po 
chop'd, and a little Thyme; waſh the Inſide wit Fic 
melted Butter, and broil them; ſerve ther with cl. a. 
ed Butter and Orange Juice, and an Anchovy. my 


To Roasr an EE. 

Scour him well with Salt and Water, then ſcin him 
almoſt to the Tail, gut, waſh and dry him; then tabe 
grated Bread, Lemen-Peel, grated Sweet-Marjoraw, 
and grated Nutmeg; ſcotch your Ee / on both Sides at 
the Diſtance of a Finger's Breadth, and waſh it ef 
with the Volks of Eggs, and ſtrew ſome of your des. 
ſoning over it, and n the Belly with che reit; Then 


draw the Skin over it, and roll it in the lame dn 
Seaſoning; 
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$aſoning ; put a Skewer thro” it, and tie it to a Spit, 
«rd roaſt it quick, * baſting with Lard or Butter; ſerye 
th » with melted Butter, Anchovies and Oyſters, or 
*, dumps if they are to be had. 
you The ſame way you may ſpitchcock Eels; only cut- 
ting them in Lengths of about three Inches, and broil- 


them. 
* 7 Por E ELS. 


| Pound a ſufficient Quantity of Jamaica Pepper and 
— common Pepper, mix them with common Salt, and 
wwe ſome of this Seaſoning on the Bottom of your 
A earthen Pan. When you have cut your Zell into pro- 
per Lengths lay them over it, then ſtrew more Seaſon- 
mz over them, and ſo repeat the ſame till you have 
dar in all your Eels; then lay a few Bay-Leaves over 
them, and pour in as much Vinegar as is convenient ; 
cover the Pan with brown Paper and bake them, then 


and row off the Liquor, and pour Clarited Butter over 
them, and keep them for Uſe. 
he: 
* PasTE for TakTs. a” 
three Rub two Pounds and an half of Butter, and half a 
riley Pound of fine powder'd Sugar, into three Pounds of 
with Four, to which add as much cold Milk as will 
melt. nike the whole into a Paſte, and two Spoonfuls of 
brandy. 
Pure PASTE. | 
| Rub well into a Quartern of Flour half a Pound of 
hn BN Butter, and make a Paſte with a ſufficient Quantity of 
tale Water; then take a Pound of Butter, and having 
m_ told out the Paſte break the Butter into Bits. 
| Ove! Another. NY. 
— Take a Quarter of a Peck of Flour and three 
Jen fourths of its Weight of Butter, dry the Flour well 


uad break into it a third _ of your Butter, then lay 
it 
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it on the Table and make a Hole in the Middle, POur 
therein the Whites of three Eggs well beaten; ther 
make up your Paſte with Water, and roll it out int 
a ſquare Sheet, and ſtick it all over with Bits of Buy. 
ter, flour and roll it into a Collar, double it up at both 
Ends that it may meet in the Middle, roll it out a. 
gain, and proceed as before, till you have Put in all 
the Butter, | 


A very good PasTE. 


Rub a Pound of Butter very well into a Quartern of 
Flour, then mix it up with no more than fix Spoonfels 


of Water, and you'll find that it will eat well, being * 


very ſhort, 


Icinc for Tarrs. 


Beat the Volk of an Egg and melted Butter toge- 
ther; in this dip a Feather and waſh the Tops of your 
Tarts, and fift white Loaf-Sugar over them juſt be- 
fore they go into the Oven. 


Pure PAST for Tas. 


Into a Pound of fine Flour rub a Quarter of 2 
Pound of Butter, then to the Whites of two Eggs Whip: 
into Snow put a broken Volk and cold Water, mix 
theſe with your Flour, prepared as above, and make 
your Paſte; then roll it out flat, and by Degrees put 
in a Pound. of Butter broke into fmall Pieces, and 
cover the Paſte over with it, caſting Flour over the 
Butter every time; do this fix or ſeven times till the 
whole Pound is uſed; and beat every time the Butter 
well in with your Rolling-Pin. 


Pas TE for a Pas T v. 


Work up a Quartern of Flour with a Pound and 
half of Butter and an Egg, make it into a Riff Pal 
with cold Water, | 


Pazr? 


0 
0 
\ 
\ 
a 
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PasTB for RAls'D PIs. 


Take a Pound of Butter, break it into a Sauce-Pan * 
of Water over the "Fire, and having laid a Quartern 
of Flour on the Table, and made a large Hole in the 
Middle of it, ſcum off the Batter, and put it in the 
Middle with a little of the Water, then work it into 
1 ſtiff Paſte; and if you are not going to uſe it im- 
mediately, lay it before the Fire in a Cloth. 


PasTB for a Pix raid very bigh. 
Work half a Peck of Flour up with a Pound and 
half of Butter melted, with boiling Water, into a 


bf Paſte. 
PasTz for a CUsTARD. 
With boiling Water mix up a ſufficient Quantity of 
Flour into a ſtiff Paſte, and ſprinkle it with a little cold 
Water to prevent its cracking. 


To MAKE Icinc for CArEs. 


Take a Pound of double-refin'd Sugar, pound it 
well in a Mortar, and paſs it thro' a very fine Sieve, 
nix it with Starch beat and fifted likewiſe, and mix 
both well together ; then whip the Whites of three 
Lops, put the Sr Sc. by degrees into it, then beat 
ul together very briſkly for the Space of half an Hour, 
with two Spoonfuls of Roſe-Water, in which ſome 
RE BY been diſſolved; it muſt be ſo thick 
that & will but juſt run, laying the /cing over prett 
quick with a Bruſh or Knife 7 may Tamil © wich 
dweet-Meats and ſmall colour d Comfits mixed here 
and there, with Almond Sugar-Plums, then ſet it in 
be Oven about a Quarter of an Hour. 


P12 -& 


To Seaſon MuTToN, Laus, or Veal for Pies. 


Take Mutton, or Lamb Chops, or Veal Cutlets, 
aſon them with Pepper, Salt, and Nutmeg, then fill 
U 2 | your 
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your Pie and lay ſome bits of Butter over the Top; 


then cloſe it with good Paſte and bake it: Serve it ho 0 
with a Pint of good Gravy, You may add Caper, tr 
Cucumbers, chopt Oyſters, an Anchovy and draw ch 
Butter to your Gravy, if it be a Mutton or Lamb Pie; thi 
and, if Veal, you may put in a few Slices of Bacon, ti 

To ſeaſon BEEF-STEAKs for Pits, 4 

Take Rump Steaks and beat them with your Rolling, 
Pin, ſeaſon them with Pepper and Salt to your Palate, M. 
Then to every Pound of Flour take the fame. Quantity fire 
of Butter, but work no more than half into your Paſte, lt 
the other muſt be ſpread over with your Knife in the WW fv: 
rolling; then fold it up and ſpread it again, till laying hac 
Flakes of Butter over the Paſte, and ſo continue doing Pot 
till all the Butter is expended. Make your Cruſt thick, cal 
and as many times as you have folded and ſpread your t 
Paſte, into ſo many Flakes it will break when tis baked, 2 
and eat as well as if you had put in the Whites of and 
Eggs. | or | 

N. B. This Paſte is fit for your Mutton, Lamb, or con 
Veal Pies above. den 

To make SWEET LAMB or VEaL Ps. 

Seaſon your Cutlets with Salt, Pepper, Lemon. peel, , 
and Nutmeg, and for every Pound of Meat put in a the 
Quarter of a Pound of Currants and a few fton'd Railins; wel 
you may add a Caudle made with Eggs, and pour it in Wl wt 
when the Pie is cut up, or let it alone. co 

Another auay to make Savoury LAN- PII. 

Seaſon your Lamb with Salt, Pepper, Cloves, Nut- * 

megs and Mace; then put it into the Coffin of Paſte * 
with Lamb-Stones and Sweet-Breads ſeaſoned as the 8 
» Lamb; then add ſome ſavoury Forc'd-Meat Ball, * 

Yolks of Eggs, ſome large Oyſters, and the Tops (about ep 

two. Inches long) of Aſparagus, having firſt boil'd then «4 

greenz then put bits of Butter all over your Pie 2 the 
cloſe it up, and let it ſtand about half an Hour 19 he 


—_— 
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Then having made Liquor with an equal Quan- 
icy of Gravy and Oyſter Liquor, a little Claret, an An- 
chovy, and grated Nutmeg, and having boil'd them, 
thicken it with the Yolks of two or three Eggs, pour 
it into your Pie and ſerve it up. | 


Ather way to make SweeT VEAL, or Laus Pigs, 


Seaſon it with a little Salt, Nutmeg, Cloves and 
Mace, and put your Vea or Lamb into the Pie, then 
frew it over with Currants and ſton'd Raiſins, with a 
little Sugar, then lay over that Forc'd-Meat Balls made 
fyeet, and boil'd Artichoke Bottoms (if they're to be 
had, if not, ſome ſcalded Grapes) ;_ cut boil'd Span 
Potatoes to Pieces, candied Lemon and Orange-peel, 
candied Citron and three or four Blades of Mace, then 

bits of Butter over the Top, cloſe and bake your 
ie. Then make a Caudle of White-Wine, Sugar, 
and Lemon- Juice, thicken'd with the Yolks of three 
or four Eggs and a bit of Butter ; and when your Pie 
comes from the Oven, pour in your Caudle, being kept 
rery hot, and ſerve it up. 


Venisow Pix. | 
After you have raiſed your Pie a me Height, at 
the Bottom lay a ſufficient Quantity of fine Beef Sue; 
well ſhred from Skin and Strings; ſeaſon your Feria: 
with Pepper and Salt, and lay it over the Suet; then 
doſe the Pie, and bake it fix Hours. 


Vrx1s0n PasTY. 


Bone your Jenin and break the Bones; cut the 
Fl into thin Slices and ſeaſon it pretty high, with 
alt and bruiſed Black-Pepper. Then take a Pound of 
et (more or leſs) In thin Slices, and ſtrew it with 
lepper and Salt ; lay a Pudding-Cruft round the Pg, 
put in your Suet and Yeniſon, lay on it ſome freſh But- 
er and cloſe it up, and while tis in the Oven, boil: 
de Bones, being firſt ſeaſon'd with Pepper and Salt; 
us when the Pay comes ſrom the Oven, pour in the 

| * 93 Liquor 
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Liquor the Bones were boil'd in, and ſhake it wel 
together. 


Beer PAsT x. ä ne 


Cut your Beef and ſeaſon it over Night, with dal. 
Pepper, a little Cochineal and Red-Wine, then make 
it up as the Veniſon Paſty. Seaſon the Bones and co. 8 
ver them with Water in a Pan, bake them with the 2 


Paſly; ſtrain it when it comes from the Oven, and bn 
pour the Gravy into your Pafly. | . 
: A KID Pig. 

When you have cut it in Pieces, lard it with Bacon, la) 
feaſon it and put it into your Pie, lay ſome Butter over mt 
it and cloſe it; juſt before it comes from the Oven, have 
in readineſs a Quartern of Oyſters dry'd with a Cloth, 
and fry'd brown; then toſs them up in half a Pint of 
White-Wine, Barberries and Gravy, thicken'd with * 
1575 and drawn Butter; when you have taken off the 8 
Lid, pour this into your Pie. : 


To make GiBLET-P1E. 


Scald and cleanſe them, then ſtew them very ten- 
der, with as much Water as will ſufficiently cover 
them; ſeaſon them pretty high with Salt and Pepper, 
an Onion, and a Bunch of Sweet-Herbs, then take 
them out of the Liquor and let them ſtand till cold, put 
them into your Pie and lay Butter over them, with the 
Volks of hard Eggs, and Forc'd-Meat-Balls; and when 
you have cloſed your Pie, leave a Hole open at the 
Top, into which pour half the Liquor they were 
Rew'd in, 


Goose-Pie.. / 

Bone and ſeaſon your Gogſe with ſavoury Spice, and 

cut a Couple of Rabbits to Pieces and lay them inthe 
Pie; put . over them, then cloſe it up. 

Note, If you don't chuſe to put in Rabbits, then al. 

ter you have ſeaſon'd the Gooke with Pepper _— 
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it into a deep ſtrong Cruſt, with a good Quantity 
F Butter, bake it well, and All it at the Vent-Hole with 
melted Butter. 


HaRE-PTIE. 


make Cut your Hare in Pieces, and ſeaſon it with ſavoury 
ng Frice, and put it into your Pie, with Forc'd- Meat Balls, 


ſme Slices of Bacon, fliced Lemon and Butter; then 
cloſe the Pie. : 


HEN-PIE. 
When you have cut it in Pieces and laid it in the Pie, 
ay it over with Balls of Forc'd- Meat, Butter, and Le- 
mon in Slices, and Volks of hard Eggs. 


over 
= Cnickcen-Pie.. 
* of Take fox ſmall Chickens lightly ſeaſon'd, in the Body of 


each put a Piece of Butter that has been roll'd in ſweet 
Seaſoning, lay them in the Pie, with the Marrow of 
two Bones roll'd in the Batter of Eggs, with Preſerves 
and Fruit, as a Lamb-Pie with Caudle, 


Price on-PiE. | 


0 Lard them with Bacon, truſs em, ſtuff them with 
= Forc'd-Meat, and cover them with Lamb-Stones, 
* dweet Breads, and Butter, and cloſe the Pie. 


V. B. Capon or Chicken Pie may be made almoſt 
in the ſame Manner. 


| Swan-PiE. 

Skin, bone, and fard it with Bacon, then ſeaſon it 
with Spices and powder'd Bay-Leaves, ſtick it wüh 
Cloves and lay it in the Pie; lay bits of Butter over it 
and cloſe your Pie. 


EELI-PIE. . 
Cleanſe, cut and ſeaſon them with ſweet Seaſoning, 


ada Handful of Currants put in Butter, and cloſe it - 
9 
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To make Minc'p-Piegs, 


Take a Pound of Double-Tripe and chop it yer; 
ſmall, to this put a Pound of Suet cut very fine, they 
mix them up with a Pound of Currants, and half a Pound 
of Sugar, with as much ground Spice as you think pro. 
per, a little Lemon-Juice, and a Spoonful of Sack 6 
Sweet-Mountain, then fill your Coffins with thi 
Mixture. | 


Another Way. 


Take the beſt Part of a Neat's-Tongue, a little mo 
than half boil'd ; peel'd and ſliced, then letting it ftand 
to be cold, to every Pound of "Tongue put a Pound 
and a half of Beef-Suet and Marrow; chop your Meat 
and Suet very fine, mix them well together, then weigh 
a Pound of Meat to a Pound of Currants ; add Mace, 
Cloves, and Nutmeg, to your Taſte ; with a little fine 
Sugar, Orange, Lemon, and Dep ped cut in Slices, 
with two or three Pippins minc'd ſmall, then ſqueeze in Cu 
fome Juice of Lemon, and put in a large Glaſs of Ch. nee 
ret, as much Sack, a few Dates ſfton'd and ſliced thin, A 
and a few Raiſins ſtoned and cut ſmall ; mix the whole "01 
very well together, then fill and lid your Pies and ſend 
them to the Oven. | 


THEESESESES.L 


| p01 
 Marrow-PasTY. © let 

Make them about the Length of your Finger, andthe bl; 
Breadth of a Couple; cut your Marrow into large of 


Pieces, and dip each in Eggs ſeaſon'd with Sugar, 
Cloves, Mace, and Nutmeg ; put them ſeparately inte 
your Paſty, and ſtrew a few Currants over them, and 
cover them with Paſte, and then you may cher 
bake or fry them. 


PUDDINGE 


BE FEXRSEEARLS 
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PUDDINGS. 


Common Pluu-Puppixc. 


Mix a Pound and an half of Beef-Suet, well pick'd 
Fom the Skins and Strings, and chop'd very fine, with 
talf a Quarter of a Peck of fine Wheat Flour, a 
Pound of Currants, waſhed and rubb'd dry in a clean 
Cloth, fix Eggs (the Whites only of half) a little Saf- 
fron, 4 Cub of Brandy, and a little powder'd Gin- 
ger; mix theſe with as much new Milk as will make 
t of a proper Thickneſs, ſtir the whole well together 
ud tie it up in a Cloth, then put it into boiling Wa- 
ter, When it firſt goes in you muſt turn it often, to 

t the Currants falling to the Bottom; it may 
three or four Hours, 


Common PLAIx-Puppixc. 


This is made as the former, only leaving out the 
Currants and abating half a Pound of Suet, neither 
need it boil ſo long. | 

Common bak'd Puddings are made as thoſe for 
Sailing. | 

Quaxinc Puppinc. 

Slice three ſtale French Rolls into an earthen Pan, 
pour over them a Pint of boiling Milk, cover it and 
[et it ſland till cold; then put in an Ounce of Almonds 
blanched) half a Glaſs of Sack, two Eggs, an Qunce 
of double-refin'd Sugar, tie it in a Cloth and boil it. 
Serve it with Butter melted and a little Sack poured 
over it, ſqueeze half a Seville Orange over it, and 
le it with grated Sugar. 


To MAKE a Rice-PuppiNG. 

Pound a Couple of large Handfuls of Rice to the 
Conſiftence of Flour, paſs it. thro* à Sieve, and. boil 
tum two Quarts of Milk, put into it ſome Cinnamon 
ad Mace; after it has boil'd.a Quarter of an Hour, 

at 
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it will or ought to be as thick as Haſty Pudding; then iu 
in half a Pound of Butter, and when it has boi!'d {uf 
ently let it ſtand to cool; when tis almoſt cold, ny Ca 
with it a ſufficient Quantity of Sugar, a little Salt, h WM" 2 
Eggs (the Whites only of fix) butter the Diſh 'tis u 
be baked in, and let it ſtand in the Oven an Hou; 1 
grate ſome Loaf. Sugar over it, and ſerve it at Table, 


A Ba rAp-Pupbixe. 


Boil a Pint of Milk, and pour it over the Crumb af 
a Penny-Loaf cut in thin Slices, and cover it til 
tis cold; then grate in half a Nutmeg, and put ina Bo 
Quarter of a Pound of Sugar, the Volks of four Egg, Wi 
the Whites only of two; when the Whole is mixed ira 
let it boil an Hour: For Sauce, put a little Sack ani Nee: 
Sugar into your melted Butter. 2 


4 Rice-Puppinc. Mi 

Boil a Quart of Milk with fix Ounces of Flour of enn. 
Rice, keeping it conſtantly ſtirring ; then ftir iuto it Wi Qu 
half a Pound of Butter, and about fix Ounces of Su- e 
gar, and let it ſtand to cool, and when it is cold, grate 2 


a Nutmeg in it and ſtir it well together; and having Wiſh: 
put a little fine Paſte in your Diſh, pour your Puddny Wh : 
in and bake it. ; ent 
To MAKE a Marrow-PuDDING. » 
Take the Marrow of three or four Marrow Bones, lone 
and cut them in thin Slices, a Penny, Poaf with dhe 5 


Cruſt cut off and fliced thin, and half a Pound d 
Raiſins of the Sun ſtoned ; then line your Diſh with z 
thin Paſte, and lay a Row of Marrow, a Row af 
Bread, and a Row of Raiſins till the Diſh is full; then 
having in readineſs a Quart of boil'd Milk, beat fie 
Eggs and mix with it, e a little Nutmeg, and 
dd half a Pound of moift Sugar. This Mixture mut 
be put in juſt as you are going to put the Pudding e 
the Oven; it will take an Hour and half's baking 
Serve it up with gated Loaf -· Sugar ſtrewed over it. 


bl 


% 
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7, Make a BREAD-PUDDING to be BAKED, 

Cat a Penny-Loaf into thin Slices, and put it into 
\ Quart of boil'd new Milk, and break it very well; 
this put five Eggs, a Nutmeg grated, a Quarter of 
\ [yur of Sugar, and half a Pound of Butter, ſtir 
well, put it into your Diſh, having butter'd it firſt, 
pd bake it an Hour. 


MKE a SWEET-PUDDING, either to be Boir'd 


d of 

* or BAK ED. a 
1 Boil a ſufficient Quantity of grated Bread in a Pint 
k, to which put four Eggs, half a Pound of 


rants, ſome fine Veal-Suet and grated Nutmeg ; 

werten the whole with fine moiſt Sugar, and ſtiffen it 

with Flour, 5 
ST EWIED PuDpING. . 

Mix a Pound of Suet nicely ſhred with a grated Two- 


r of penny Loaf, three Quarters of a Pound of Currants, 
tO it WW: Quarter of a Pound of Sugar, a little Nutmeg and 
vu ce; beat five Eggs with three * of Roſe- 
Tate Wer together, mix the whole well, and beat it up, 
ving ther make it up into Balls about the Size of an Egg 
ding Wo iy Faſhion ; then put a Pound of Butter into a 


fexter Diſh, melt and make it thoroughly hot, then 
pe in your Puddings, and let them ſtew till they are 
brown, then turn them, and when you find they are 


2 one enough, ſerve them up with Sack, Butter, and 
| 

gar. 
+ A Mazzow-PuppinG, 
/ of boil a Stick of Cinnamon, a quarter'd Nutmep, 
then x a little Mace in a Quart of Cream or Milk, mix 


Ws with a little Orange-Flower-Water and Sack, to 
Fl put a little Salt, and ſtrain the whole; then put a 
ndfu! of Currants, as many Raiſins, three grated 
alte, and the Marrow of two Bones, all but four 
Faces; then gather it to a Body on the Fire, and 
% it into a Diſh,” garniſt'd round the Brim with 

Puff-Paſte, 
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Puff-Paſte, and raiſed in the Oven; then lay on i: ge 
four Pieces of Marrow, Paſte in ſhape of Stars, He: * 


c. Citron and Lemon- Peel. It will require but bal 
an Hour's baking. Tom 


A-vpia1n Borit'Dd.Punndiyc 


Take a Pint of Milk, four or five Egg, well bent, 
two Spoonfuls of Flour, half a grated Nutmeg, a lt. 
tle Salt and Sugar; butter a Cloth, and put it in the 
Pot when the Water boils; turn it two or three Tins: 
at firſt putting in, boil it half an Hour, melt Butter 
for Sauce. 


An ALMoOonD-PUDpDING, 


Blanch a Pound of the beſt Fordar Almonds in cod 
Water, and beat them very fine, with 4 {mall Quantin 
of Roſe-Water: Then boil ſome whole Spice in a 
Quart of Cream, or good Milk, and after tin wel 
boil'd, take all the Spice out again and let it cool; 
when ſo, mix that and the Almonds together, and add 
thereto eight Eggs, (but three of the W lites) of grated 
Bread three Spoonfuls, and one of Flour, a grated 
Nutmeg, and half a Pound of Sugar, let the whole ve 
well mixed and beat together. y Puft-Paſte at the 
Bottom of your Diſh, and pour in the Mixture, ftick- 
ing here and there a little Marrow over the Top, anc 
let it bake an Hour, Serve. it up with grated ouger. 


Rice-Puppixc. 


Boil half a Pound of Rice in new Milk till be. 
comes quite tender, then let it ſtand to cool, being co. 
ver'd cloſe up; then pound a Pennyworth of Mace and 
grate a Nutmeg; beat ten Eggs, (leave out half the 
Whites) to theſe put two or three Spoonfuls of Sick, 
a Pint of Cream, and ſweeten the whole to your Tale, 
melt a Pound of freſh Butter, and mix all togeine 
when quite cold; then prepare your Diſh with Put 
Paſte, and lay at the Bottom of it three Un | 


(a 


\ 
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» of a Pound of Currants, but let them be plump'd 
i; over theſe pour the Pudding, and laſtly, firew a 
Quarter of 2a Pound of Suet, y ſhr , over the 
vole, with Sugar ſtrewn over that, Invite · me to 
Dinner and ſerve it up. ä i 

V Z. You may, if you like it beſt, leave out the 


Curants. 


A Tansy-Puppinc. 


Take a Pound of grated Bread, as much fine Flour, ' 
„ Ounces of double-refin'd Sugar, a Gill of Sack, 
welve Eggs, one Spoonful of the Juice of Spinage, 
and of Tanſy half a Spoonful, mix the whole well to- 
gether, with a ſufficient Quantity of Cream; this you 
cy either bake or fry. Squeeze the Juice of a Seville 
tin Onrge over it, and ſtrew it thick with Sugar, 


Hnether. 

Boil a Stick of Cinnamon, a little large Mace, and 
a quarter'd Nutmeg in a Quart of Cream or Milk, 
rover it and let it ſtand till juſt Blood-warm ; then put 
in fixteen Volks and eight Whites of Eggs, and ſtrain 
the whole ; then add four grated Biſcuits, half a Pound 
of Butter, half a Pint of Spinage Juice, a little Tanſy- 
Juice, Sack and Orange-Flower-Water, with ſome 
Sugar and a little Salt, ſtirring it over the Fire a lit- 
tle, then pour it into a Diſh well butter'd, and when 
is bak'd turn it on a Pie-Plate, and ſqueeze ſome 
bexille Orange- Juice over it, and garniſh it with Sugar. 


An AePpLiEe-Pupbin, 
Seald three or four Codlings and bruiſe them thro" 
a Sieve, to which put a Pint of Cream or Milk, a 
Quarter of a Pound of Biſcuits, a little Nutmeg, the 
Yolcs of ten and the Whites of five Eggs, mix we 
Nole for baking. 


x 2 


Ll 
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T MAKE A HasTy-Puppiyc, he 
Work up with your Hand an Egg, with a; muck I 
Plour as will make it ſtiff enough to crumble betucen do! 
your Fingers, mince it as ſmall as if ic were to be pat 
ſifted, boil up a Quart of Milk, and put in your Pat Pie 
ſo, fmely crumbled ; then add a Piece of Butter as his th 
as a Walnut, a little Salt, ſome beaten Cinnamon and 
Sugar, and put it on the Fire, keeping it conftant!y 
ſtirring all one way, till it is ſufficiently Riff; then fie | 
in ſuch another Piece of Butter, and ſerve it in a Di n 
with little Bits af Butter ſtuck all over the Top of i, WW *; 
To MAKE a OkanGt-Punniic, 5 
| Grate off the Rind of wo large Sevi//- Oranges a; Di 
far as the Yellow appears, put the Oranges into Wo. 
ter, and boil them till they are tender, ſhiſting the 
Water three or four times to take off their bitter Tabe, | 
then take out all their Seeds and Strings, pound ther 
with half a Pound of Sugar till it comes to the Con- = 
ſiſtence of a Paſte; then add the Volks of fix Egg to — 
three or four Spoonfuls of thick Cream, and half a V4. 1 
pes Biſcuit grated, and a Pound of ſw cet Butter melted; | 
tir the whole Mörture very well together, then pur it * 
in your Diſh, having prepared a Puff. Paſte Botton, 5 


and bake it ee Quarters of an Hour. 


BaT1rr-Puppitc, 


To a Pint of Milk put fix Eggs, four Spoorir', 5 
of Flour, half a Nutmeg grated, and a little Salt (this 2 
Pudding muſt not be made too thick) flour your Cloth * 
well that 'tis to be boil d in; three Quarters of an Hou» , 

boiling will be ſufficient. © Serve it up with Batter an . 
Sugar, with a little Sack. 


.._  Bxccar's-PupDixG, 
Pour over a ſufficient Quantity of ſtale Bread, 4 
much hot Water as will ſoak it well, and „ ent 


(ROTOU guy 


th 
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Yoroughly ſoak'd, preſs out the Water and maſh the 
head; then add a little Salt with ſome Ginger, Roſe- 
Water or Sack, with a ſuſſicient Quantity of Lien 


— — 


— = M 
agree E.,” 4 


— 
— 
* 


. 
— — 


b deen and Currants; mix the whole well together, and jo 
i: wit it into a well butter d Pan, and over the Top lay | 
FU Peces of Butter; bake it in a gentle Oven, and ſerve ' 
bi » 


+ hot with a little grated Sugar over it. ö 


— — — 
—— 
e A emo wo woe” 


—— —_ b — 
| * 
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PLarn-PuUDDING, . 


Sir in a Quart of boil'd Milk as mueh Flour as 
will thicken it, then put in a little Salt, eight Ounces 
of Butter and fix of Sugar, eight or nine Eggs, but 
hlf the Whites, and a grated Nutmeg; mix the 
whole well together, and put it into a well butter'd 


© _— ” 
— — —ä—œ—äͤ ä 

— — — 
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ts 23 Din, and bake it three Quarters of an Hour. 

Wa. 

* An Orancs-Pupping. 

* Take the Peel of a 1 China Orange, mince it ex- 
cecding ſmall, and pound it in a Mortar; then take 


the Volks of Sixteen Eggs well beat with a little Roſe- 


15 Weter, aud put to it a little more than half a Pound 
we" of Sugar, and as much Butter, being melted, and ſeaſon 
ted; " 3 : < 

* t with a htte Nutmeg, and put it in a Diſh, being co- 


vet d. with PufF-paſte, and lay Puff-paſte over it: Gar- 
niſh it as you pleaſe. 


PiypPptN-PUDDING.. | 


Take twelve Pippins, boil them tender, and ſcrape 
them clean from the Core, and put in a Pint of Cream, 
caſon q with Orange-Flower or Roſe-Water, and Sugar 
to your Taſte ; put good Puff-paſte in your Diſh; bake 
i in a lack Oven; grate Loaſ-Sugar over it, and ſerve 


nt up. 


A good Bot D- Po DING, * 

Take ten Ounces: of Beef:Suet, and ſhred it very 
ine; then ſtone fix Ounces of Raiſins and mix with it, 
ad grate half a ns then add two Ounces of 

A 2 ; Sugar, 
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Sugar, a little Sack, two Eggs, two Spoonfuls of Cream, 
n. four Ounces of — Flour ; mix theſe well 0. 
gether pretty ſtiff, tie it in a Cloth and boil it three 
Hours. 


OaTmzal-Pubpixa, 


Boil a Pint of fine Oatmeal, in an equal Quantity of 
Milk and Cream, with a little Cinnamon, Nutme 
and beaten Mace; and when i is about the Conſitence 
of a Haſty-Pudding, take it off, and ſtir in half a Pound 
of ſweet Butter, and eight Eggs (leaving out half che 
Whites) very well beaten, and put in two or thee 


Spoonfuls of Sack; make Puff-paſte, and lay aud 


your Diſh, being well butter d, and ſend it to be 
baked. 


To canks Paxcaxkts. 


Grate into two Pounds of Flour the Crumb of a 
French Roll, to which put the Volks of ten Eggs, and 
Whites of five, well beat, and mix theſe with a Quart 
of new Milk, in which a little Saffron has beer ſteeped; 
to the whole throw in powder d Ginger ana Nutmeg ; 
then, after ſtirring it very well till there is no Lump in i. 
vover it up and let x ſtand a couple of Hours before you 
put it into the Pan, after which pour as much Batter 
into the Pun as will make your Pancake of a moderate 
Thickneſs; but !etyyour Lard, with which pou try it, be 
very hot before you. put in the Batter; ke: A tre- 
quently ſhaking ta prevent its ſticking to the Pan t! 
you toſs it, then put in more Lard, and when tis fry'd 


enough lay it on a Pye-plate, and ſqueeze the Juice of 


a Sevi/le Orange over it, and ſtrew it with Sugar. 


In isn-FPANcAk Es. 

Beat che Volks of eight and the Whites. of four 
Eggs very well together, and take a Pint of Crean 
with a grated Nutmeg, and Sugar to your Palate; chen 
melt thiee Ounces of freſh Butter in the Cream, and 


a Pint 


aeg S S8 
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mix the Eggs aud this together, and add thereio ba f 
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a Pint of Flour, ſeaſon your Pan (which ſhould be very 
ſmall) with a Piece of Butter, and fry them without 
quming them; lay them one upon another and ſerve 
them up. > d © 

To make APPLE-FRITTERS. 

Beat fix Eggs and mix them with a Pint of Milk, or 
if yoa have it) Cream, to this put four or five Spoon. 
fuls of Flour, a Glaſs of Brandy, a little Ginger and 
$alt, and half a grated Nutmeg, then cut your Apples 
into round Slices, dipping each into the Batter: Fry 
tem in Lard with a briſk Fire. Fry» 

* | 


A Bacon-Fralss. 

Take middling Bacon cut in thin Raſhers, about an 
Inch in length, then make a Batter as for Pancakes, 
of Milk, Eggs, and Flour; let the Eggs be very well 
beat, then put Lard or very good Beef-Dripping into 
the Pan, and when tis very hot pour in your Mixture, 
and cover it over with a Diſh, throwing in now and 
then a little Fat upon the Fraiſe, and when you think 
that the lower Part is enough, turn it carefully that it 
don't break where the Bacon is, (for theſe are not 
to be toſs'd) and in'a little Time they'll be ready for 
the Table. | 


To. make a PLUn-Cake. | 

Pat Nutmegs, Cloves, and Mace finely beaten, of 
«ch half an Ounce, to five Pounds.of Flour'and a lit- 
tle Salt; mix theſe very well together, then _ boil a 
Quart of Milk and cut into it three Pounds of freſh But- 
ter, and let it ſtand till all be melted; then while it is 
ood. warm, mix a Quart of Ale-Yeaſt with it, a Pint 
of Sack, and twenty Eggs well beat, with only ten of 
the Whites, then mix your Flour. with ſix Pounds of 
Currants, and make a Hale in the Middle large enough 
to receive all the other Ingredients ; then mix the whole 
vell together with" your Hands, When fo done cover it 
8 X 3 up 


234 The Accomerrsn*'p Hovsewiey, 

ap (being fill warm) and ſet it before the Fire ſot 
Hout an Hour, after which put it within you 
Loop: A hot Oven will bake it in two Hours; you 
may put Sweet-Meats in it, and ice it over when egld, 


paper it up. 4. 
To mate a large PLuu-Cars, "I 
Rub in two Pounds of Butter to a Quarter of Peck of Wl N. 
fine Flour, to which put three Pounds of Currants wel + 
clean'd from Filthy twelve Eggs, a er of an Ounce fon 
of Mace, with a few Cloves Cinnamon, two 
Pounds of Sugar, a Pint of Milk warm'd, and a Pint of f 
good Ale-Veaſt, mix the whole well together. If you 
pleaſe you may mix candied Orange-peel, Lemon and dn 
Citron, cut ſufficiently ſmall, with the above Iogredins, Wl f. 
To mals a Pruu-Caxx. de 
Put a little Ale-Yeaſt and a Pint of Milk into three i z 


Pounds of Flour, to this add a-Pound of Sugar, a Pound 
of Batter, and a little Spice, and make the whole into 
—_—_— aftex that work in as many Plums as you 


”x*F 3-8 


# StzD-Cake. 


Rub well two Pounds of Butter into three Pounds of 
fine Flour, add to it the Volks of eight Eggs, the 
Whites wy 2 four, 5 little Milk, and _ five 
Spoonfuls of Yeaſt; work it up well together with your 
Fingers and ſet it before the Fire to raiſe it, then add 
7 Ounces of Caraway-Comſits to it, and put it into 
your Hoop, being firſt well butter d, and ſend it to the 
3 A briſk will bake it in an Hour anda 


<a K , vg == A, 


| Another Way. : 
Sift a Pound of fine Sugar, and work it with your 

Hands into a Pouud of Butter for the ſpace of half 

an Hour, then put to it a Pound of Ty 
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ig mir che whole well together, with a Pennyworth 
of Caxaway-Seeds. 
To make SHREWSBURY-CaxEts. |» 
Mix a Pound of Lump-Sugar powder'd, with Cinna- 
non and Spice well beaten and ſifted, into three Pounds 


of Flour, wet it with three „and as much melted 
Butter as will be ſufficient to e it into a Paſte, mold 


os b well, roll it out, and cut it. to any Shape: And be- 
Junce fore it goes into the Oven prick it pretty well all over, 
1 To make PoxTUGAL-CarEs. | 
you Take a Pound of fine Flour, a handful of clean well 


dd Currants ; break a Pound of freſh Butter, and 
rub it well into the Flour, a Pound of fine Loaf. Sugar 
beaten and ſifted, five Eggs and a Nutmeg, or 
beaten Mace, put the whole into a broad Pan, and beat 
it up well with your Hands till it looks curdling, that 
it may be very light, Butter your little Pans, and juſt 
1 they are going into the Oven fill them a little more 
than half full, and ſprinkle ſome fine Sugar over them, 
bake them in a Oven: A little more than a Quar- 
ter of an Hour will bake them. Theſe kept dry will 
keep good a great while. | 


To make Ginctr-Brean. 

Take Cloves, Mace, and Nutmegs finely beaten, 
of each the third Part of an Ounce, Caraway and 
Coriander-Seed half an Ounce of each, two Eg 
beaten, an Qunce of Ginger beaten and fifted, half a 
Pound of brown Sugar, and a Pound and a half of 
Treacle, and two Pounds of melted Butter ; mix theſe 
together with a ſufficient Quantity of Flour, to knead 
tinto a ſtiff Paſte ; then roll it out to the Thickneſs you 
ciuſe, and bake it on Tin Plates. Twill not take much 


Time in baking. 
To the Rind of a d, and grated to a fine 
Powder, Put half a Pound of Sugar, an Ounce 8 


— 
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half of powder'd Ginger, mix theſe with three Pounds 
of Flour, wet it to the Conſiſtence of a ſtiff Paſte, 

it well and reduce it into the Shape you like beſt; if yoy 
put Sweet-Meats to it twill make it very rich. By. 
ter the Paper you bake it on, and let it be baked hard, 


To make Gincts-Brrap: Carts. 
Rub a Pound of Butter, and a Pound of Sugar ver coul 
fine, into three Pounds of Flour, with two Ounces d 


powder'd Ginger, and a grated Nutmeg; then mix 
with them a Pound of Treacle, and a Quarter of 


Pint of Cream made warm Ones, and when you vs 

have made this into ſtiff Bread, roll it out and ferm kt 

it into thin Cakes, and bake them in a ſlack Oven. 105 f 
18 To Make Cutess-Caxes, Pl 


Put three Quarters of a Pound of freſh Butter to the toge! 
Curd of a Gallon of Milk, two grated Biſcuits, two nem 
Ounces of blanch'd Almonds pounded with a little 
Sack and Orange-Flower-Water, half a Pound of Cur- 
rants, and ſeven Egge, Sugar and Spice; beat the L 
whole up with a little Cream till tis very light, aud Not 
fill your Paſte with it. S IP 


Another Way. 


Turn with Runnet a Gallon of Milk to Curds, 
and when tis gatker'd, ' paſs it thro“ a Sieve, and 
prefs out the Whey ; then heat the Curd with a Pound 
of ſweet Butter and twelve Eggs, the Whites only ol 
fix, ſeafon it with Nutmeg,' Cinnamon, Cloves and 
Mace; ſome Ginger, 2 little Salt and Roſe-Water, with 
Currants at pleafure, and Sugar to your Palate ; then 
grind a Muſk-Plum or two and ftir into it, and t 
-ready for the Oven. | 


To MAKE” WAFERS. 


Take half a Pound of Flour, half.a Pound of fitted 
Loat-Sugar,..beat up the Volks of :thiee Eggs, * 
| e 


- 
* 
ö 
. 
, 
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de Salt and fair Water; beat the whole together as 
r Pancake-Batter, and tis fit for Uſe. 


To MAKE MAacarooNs, 

Finch new Almonds in warm Water, beat them in 
\ Mortar with a Spoonful of new Cream, the White 
of in Egg, a little Roſe-Water and Ale-Yeaſt, and 
rould them up with ſifted Sugar, and cut them 
1 oval Forms; lay them upon Wafers, and bake 
dem on a Pie-Plate in a hot Oven; when they riſe 
peh take them out, and when they are cold box them 


bp. 
Another Way. 

Aer you have beaten two Pounds of Almonds very 
fre, with ſome Roſe-Water (to keep them from oiling} 
zn two Pounds of fifted Sugar to them, with 
te Whites of eight Eggs, and beat the whole well 
together ; then dreſs them upon Wafers, and bak 
them as above. | 


. 


| To MAKE CUusTARDS. 

Boil three Pints of Cream with a little whole Mace, 
Numeg and Cinnamon; when it has boil'd a little 
exe it off the Fire, and put to it the Volks of fifteen 
tzos, with the Whites only of fix well beaten; then 
put to them two Spoonfuls of Roſe- Water, and ten 
Varces of good Sugar, and mix the whole well to- 
przer while the Cream is ſcalding hot; then ſtrain 
b 2nd 'tis fit for your Cruſt, which ſhould be harden'd 
It in the Oven before you fill it. 

| }f you make your Cuftards with Milk, only allow 
kecn Eggs. to two Quarts, leaving out five Whites. 


Another Way. 
Boil a Quart of Cream, or new Milk, with a Stick 
& Cinnaraon, four Leaves of Laurel, and ſome Mace; 
bet twelve Eggs well together, and mix them with 
wear and Sack, till there riſes a white Scum, which 
_ mix the whole together, and pour it into your 


* 
Another 


- 
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Another Way, 
Boil a Quart of Cream, with a Blade of M 


bruiſed Cinnamon, a little ſliced Nutmeg hi © * 
it, and put to it half a Pound of fine Sugar, a lite n 
Roſe-· Water and ſome Sack ; then beat vight Egg lecve WW ;j. 
out half the Whites, and ſtir the whole together. 1 
will be neceſſary to dry the Cruſt pretty well be. e 
fore you pour your Car in. hs 
To MAKE @ Tavey. * 


Mix eighteen Eggs, the Whites only of eight, beate 
well, with a Quart of Cream and a Pit of Muse 
Pint of the Juice of Tah, a 8 of a Peurd of v 
Najles Biſcuit, ſome Nutmeg, Mace, and Orang. WW... 


- 8 
Flower- Water; ſtir all well together, and {immer |: 


over the Fire. ** 
WaTer-Taxsy. 0 
Beat the Volks of twelve Eggs, and the Whites of WW «1, 
eight very well; then put to it a Penny-L01 grated, 
a Quarter of a Pound of melted Butter, and a Qu 
ter of a Pint of Spmage- Juice, and tweeten it to your 1 
Taſte, Ke 
To MAKE GoosEBERRY Foot. * 
Scald your Gooſeberries very tender, ſtrain and bia her 
them very ſmall, and paſs them thro' a Steve, fwerten ber 
it to your Taſte and let it cool; then to a (Art 0 we 
Geeſeberries pour three Pints of Milk, or Crean, and 
five or fix Eggs beaten; mix all well together aud (2! 
it on the Fire, keeping it pretty conſtantiy firing 
- you find it thick enough; ſerve it in China Paſon wit ths 


grated Nutmeg. 


To MAKE RASPBERRY or STRAW PERRY Tot. 
Squeeze out the Juice of a Pint of Ro/berries, and 
put to it hve Ounces of fine Sugar, with ſome Orange- 
Flower-Water; then juſt boil up a Pint of Crean, 894 
after that put in your Juice, &c. give it a little ur 
round, and pour it into Baſons to be cat cold. 
Ty 
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f Markt a cure Wülrr- Por. 


danch half a Pound of Sweet-Almonds, bruiſe them 
"0 a fine Paſte; work this into two Quarts of Milk, 
1nd let them boil together, and add two Spoonfuls of 
he Flour of Rice; when theſe have well boil'd, ſtrain 
of the Liquor into two Quarts of new Milk, and 
ſveeten it to your Liking ; add a little Saffron ftrain'd 
510 a Quarter of a Pint of White-Wine, then beat 
uw dozen Volks of Eggs, ſtirring the whole well to- 
geber, and bake it. 


Ries CusTarp. 


Boil a Quart of Cream with a Blade of Mace; 
then put in well-boil'd Rice, beat this with your 
Cream, then put them on the Fire, ſtirring it well cill 
boils, and when tis enough take it off and ſweeten 
to your Taſte, and put in a little Roſe-Water ; then 
when it is cold, *tis ready to be ſerved. 


To) MAKE an ALMOND SYLLABUB. 


Take two Quarts of new Milk, four Ounces of 
rowder'd Sweet-Almonds, with a little Roſe-Water, 
in Ounce of Lime-Juice, a Quarter of a Pint of Straw- 
berry- Juice, a Pint of Sack, and a Pound of Sugar. 
leu and fr the whole well together, and when tis 
wet froth'd, you'll have it of an agreeable Colour. 


Toa Makka WHIPT-SYLLABUB, 


Jo a Pint of Cream put fux Spoonfuls of Canary, 
de Whites of two Eggs, and three Ounces of fine 
wir; beat it to a Froth with Birch-Twigs. Scum 
, and put it into your Sy/{abub Glaſſes. 


Anothcr Way. 


Toa Quart of middling Cream put a Pint of Sack, 
the juice uf two Lemons, and ſweeten it to your Pa- 
Me; put u into a broad earthen Pan, and whip it 


up 


= Ons ne ay er rn * — — . — 
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up with a Wiſk; then, after having {weeten'! g. 


Claret or Sack, and put about ſeven Spoonfus «; the 

it into the Glaſles, gently lay on the Frotk, * 

pc 

To MAKE LIGHT Wies or Bens. * 

To a Pound of Flour well dry'd by the Fire, ye WW 

a Pint of Milk made warm, mix them together and lit 

cover it with a Cloth, and lay it before the Fire or WW Ker 
half an Hour; then work well into the Paſte half 3 
Pound of Butter, the ſame Quantity of Sugar, and rl 

it out with your Hands in the Shape of a Roller, cu ] 

them into Pieces, and make them into Bun; nut ter 

them in a quick Oven, and they will rite very well, WW cor 

Wa 

Aro he. Way to make ring Buss. of 


Dry three Pounds of Flour before the Fire, and pu Jai 
to it wo Pounds and an half of Butter, a Pound of 85. 
5er ten Ounces of Caraway-Comifits; let the Burter F 
e melted in warm Water, with ſix 5poonfuls of Roſe. WW en 
Water, and a Pint of Ale-Yeaſt; knead al! theſe well Pf 
together, make them into Buns and ſet them in thy 
Oven. 
ApPLEs STEW'D, 8 


Boil a Quart of Water and a Pound of good mort po 
Sugar together, taking off the Skum as it riſes; To th 
Syrap put in eight large Pippins par'd and quarter's; Lo. 
boil the whole till the Apples are clear and tender, Bat 
then put in a little Lemon Juice and Lemon- peel cut Wy 
in Shreads, add to this a {mall Glaſs of Wale. We, ly *! 
after which give them one boil up, and ſerve dem 
cold in a China Diſh. 


ApPLEs for a Pupr-Pacte, the 


Pare a ſufficient Quantity of Apples, and when yo! . 
have quarter'd and cored em, put em in Spring- We 
ter, juſt enough to cover em, then put in a little Cm. 


namon, Mace, and a few Cloves; ſtew their quick = = 
they'll 
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cb they'll puff; then after you have drain'd 'em well, 

0 bruiſe em fine, and to every twelve Pippins put two 
Spoonfuls of Roſe- Water, and a little Lemon-peel finely 
fed ; then ſweeten it with fine Sugar, and let it cool 
before you uſe it. n 


pu N. B. When Apples are old, tis neceſſary to add a 
and WY little Lemon- Juice, as well as in Apple Tarts of all 
e for derts. | 

alf a | 


Prypin-TarmTts. 


Pare thin two ſmall Oranges, and boil them in Wa- 
ter till they are tender, then ſhred them ſmall. Pare, 
core and quarter twenty Pippins, boil them in as much 
Water as will juſt cover them, then put in half a Pound 
of Sugar, and the Orange-peel well ſhred with the 


4 pot WY Juice of the Oranges; boil all together till it grow: 
of * ty thick, then ſet it by to cool, and prepare 
Butter ate in your Diſh, or Pattypans, and fill them; put 
Roſe. WY em into the Oven without covering the Top with 


Palte, and ſet them by to be eaten cold. 


Arrrr-Prs. 

Scald a Dozen Apples, ſkin and core them, then 
— twelve Eggs to the Pap of them, leaving out fi: 
Vhites ; beat theſe well together, then grate a Penny- 
Loaf, ſome Nutmeg, a Quarter of a Pound of melted 
Batter, and Sugar to your Taſte: When theſe are well 
mixed together, put it into a butter'd Diſh, and bake 
tn a flow Oven. 


Purrs of ORaxces or LEMox3. 


Pare the Rinds off, rub them well with Salt, and let 
them lie twenty-four Hours in Water, then boil them in 


n yo! i lt Water, and after that boil them in three Changes of 
. We Water; when they are cold, cut them into 
c Cn. Jen thin Slices, put a little Sugar over the bottom of 
ck an ihe Puff, then lay in your Slices, with a little Sugar, 


nd between each Slice you may put Slices of Vip- 


4 To 
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7 PRESERVE FRUIT , TART: 
all the YEAR. 


Gooſeberries muſt be fully __ but not ripe; 
them that are pick'd in dry Weather, take of = 


Tops and Stalks, and put them into open-mouth'4 
Quart Bottles; gently cork them with new Velye 
Corks, and put them into the Oven after the Bread i: 
drawn, and let them ſtand till they have ſhrunk about 
a Quarter part; when they are enough, take them 
out, and at the ſame Time beat the Corks in tight, and 
cu* their Tops off even with the Bottles; then either 
roſin or pitch them down, and ſet them by in a 
Place, and if they're well cork'd they'll keep the Year 
round. 

Currants may be preſerved the ſame way, only take 
Notice that they muſt be gather'd when they are full 
ripe, and taken from their Stalks; and the like of 
Cherries, remembring that they muſt be gather'd in 
dry Weather, or they'll grow mouldy and be good for 
nothing. 

Thoſe that have not the Convenieney of an Oven 
may put the Bottles into a Pot of Water on the Fire; 
let the Water come up to the Neeks, but do not let 
it touch the Corks ; let em coddle till they turm white, 
or {rink about a fourth Part, then cork them up in the 
Manner before directed. 

There is another Way of preſerving Fruits for Tars 
in the Winter, which is by half preſerving them with 
Sugar; half a Pound of Sugar to every Pound ol 
Fruit. 

You may keep Damſons or Bullace in the ſame Mar. 
ner as Gooſeberries and Currants. 

N. B. 'Tarts of every Sort are made only of the 
Fruits, and a ſufficient Quantity of the Sugar laid oo 
the Top. 


* 
{0 
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s To make Jam of RASPBERRIES. 


Bruiſe a Quart of Raſpberries and a Pint of Currants, 
get with a Pound and an half of Sugar, well together in a 
heir Pan, boil it over a Charcoal Fire, and when enough 
th'd pat it into Pots, and cover them with Paper. 


d is JELLY of CURRANTS. 
= Gather the fineſt ripe Currants you can get, preſs 


them and paſs the Juice thro* a Linen Cloth, and to 
every Pint of Juice put a Pound of fine Sugar, and boil 
them in a glaz'd Pipkin, taking off the Scum as it riſes, 
and when the Liquor looks quite clear, put it into your 
Jelly Glaſſes ; and when tis cool, tie Papers over 
them. You may order Raſpberries in the ſame 
Manner. | 


Jerry of ApPLEs, 


Pare, cut, and core twenty Golden Pippins, put them 
into a Pint and a half of Spring-Water, and boil them 
till they are tender, put them into a Cullander that the 
Liquor may run from them: To a Pint of Eiquor 
take a Pound of fine Sugar; wet the Sugar and boil it, 
pate therein a little Orange or Lemon-peel, then put 
n your Liquor, and boil it till it becomes a Jelly ; you 
may put a little Orange-Flower-Water to it; pour 
your Jelly into Glaſſes, and when *tis cold paper it up, 
and keep it dry, 


To make HART's-Hoxx JELLY. 


Mar- To a Pound of Hart's-Horn put two Ounces of 

Ivory Shavings and fix Quarts of Spring- Water, and 
f the WAY bil it to three Quarts, which will require five or fix 
jd Hours, then put to it a Pint of Lemon Juice, the 


Whites of ſeven E gs well beaten, three Quarters of a 
found of double>refin'd Sugar, and a Bit of Allum. 


T.3 7 
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To male Sado. 


Pick your Sago clean; to every Ounce put half+ 
Pint of Water, boil it half an Hour, taking the Scum 
clean off, then put in a little Cinnamon, fine Sugar, 
and Lemon to your Taſte. 


Quince MARMALADE. 


Pare, core, and quarter your Quinces, and lay them 
in Pump-Water for half an Hour, then weigh your 
Quinces againſt Sugar, allow Weight for Weight; put 
your Sugar in a Pan with two or three Spoonfuls gf 
Water that it may melt, then put in your Quinces and 
keep them ſtirring over a gentle Fire till they are be. 
come of a browniſh Colour; when enough, put it into 
Glaſſes, or Kare 1 and when 'tis cold, cover it with 
Paper: If you dip the Inſide Paper in Brandy, 'twill 
prevent their growing mouldy. 

If you want to have it look red, take Sloes witha 
little Water in a Pipkin, and boil them up; the Li 
quor will give your Marmalad: a fine red 


" Another Way. 

To two Pounds of Quinces put three Quarters of a 
Pound of Sugar, and a Pint of Spring-Water; boil 
them till the Quinces are tender, then take them out of 
the Liquor and bruiſe them, and put them in again; 
boi) them three Quarters of an Hour, and put it wto 
your Gallipots. 


To PkeEsERyvE DaAusoxs, BULLACE, or BLACK- 
PLuMs. 


Put to them their Weight in Sugar, with as much Wa- 
ter as will cover them: Cover them up cloſe ; after 
they have boil'd a little, turn them that they may not 
ſpot; then boil them gently, and as ſoon as they are 
tender, take them from the Syrup, and boil the Sy- 
rup ' tilt tis thick, then put your Plums and Syrup 08 


ther into your Gallipots-or Glaſſes. Trad 


— 
— — 


* 
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Terms of ART uſedin CARVING, 


ARBEL, to tuſk. Hern, to diſmember. 
Bittern, to disjoint. Lampry, to ſtring, 

Brown, to leach. Lobſter, to barb, 
Bream, to ſplay. Mallard, to unbrace:. 
Buftard, to cut up. Partridge, to wing. 
Nets, to untach. Paſiy, to border. 
Cajon, to ſauce, Peacack, to disſigurè. 
Cerix, to fin. Phenſant, to allay. 
Chicken, to fruſh. * Pigeon, to thigh, 
Coney, to unlace. Pike, to ſplat. 
Cab, to tame. Plover, to mince, 
Orne, to diſplay. Quail, to wing. 
Curlew, to untach. Salmon, to chine. 
Deer, to break. Small Birds, to thigh. 
Ea, to tranſon. HSlturgeon, to tranch. 
Leg, to tire. Swan, to lift. 
Flaunder, to fauce. Tench, to ſauce. 
Case, to rear, Trout, to culpou, 
Hadiech, to fide. Turkey, to cut up. 
Hen, to ſpoil. Wiaokceck, to thight. 


Mructions for CARVING according ts 
ART, 


To ux jo T à BiTTERN. 


Take off both the Legs, and lace it down the Breaſt 
en both Sides with your Knife, and open the Breaſt 
Pinion, but take it not off ; then raiſe up the Merry 
Thought between the Breaſt-Boge and the Top of it; 
den raiſe up the Brawn, and turn it outwards: both. 
des, but do not break it, nor cut it off; then cnt off 
de Wing-Pinions at the Joint next the Body, and ſticl- 
Reach Side the Pinion in the Place you turn'd the 

out, but cut off the ſharp End of the Pinion, 


3 arc 
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and take the middle Piece, and that will juſt fit in the 
Place, You may cut up a Capon or Pheaſant the 
ſame way. The Sauce is to be nothing but Salt. 


To cuT ur a BUusTarD. 


Raiſe up the Leg fairly, and open the Joint wit 
the Point of your Knife, but don't take the Leg of; 
then lace both Sides of the Breaſt with your Knife 
and open the Breaſt-Pinion, but don't take it off; then 
raiſe the Merry-Thought betwixt the Breaſt-Bone and þ 
the Top of it; then raiſe up the Brawn, and tum it ; 
outward on both Sides, but do not break it, nor cut it and 
off; then cut off the Wing-Pinions at the Joint next ＋ 
the Body, and ſtick each Pinion in the Place you turn d 
the Braun out, but cut off the ſharp End of the Pi. 
nion, and take the middle Piece, and that will juſt ft 
in the Place? You may cut up a Turkey, Capon, or 
Pheaſant the ſame way. | 


To SAUCE a CaPoRN. hal 
Lift up the right Leg, carve as above, and lay Wl E 
it in the Diſh ; ſerve your Chickens in the ſame Man- 


ner, and ſauce them with green Sauce, or. Verjuice, bx 
the 
To UNLACE a Cox Ex. bo 


Turn the Back downwards, and cut the Flaps or 
Apron from the Belly. or Kidney; then put your 
Knife in between. the Kidnies, and looſen the Flell: 
from the Bone on each Side; then turn the Belly down- 
ward, and cut the Back acroſs between the Wing,, 
drawing your. Knife down on each Side the Back-Bone, 
dividing the Legs and Sides from the Back: Pull not 
the Leg too hard when you open the Side from the 
Bone, but with your Hand and Knife neatly lay open 
both Sides from the Scut to the Shoulder; then lay the 
Legs cloſe together. 


= os 2 5-53-9qJ 5 5-9 © T5 
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To DISPLAY 2 Crane. 

Unfold his Legs, then cut off his Wings by the 
joints; after this take up his Legs and Wings, and 
luce them with Vinegar, Salt, Muſtard, pow- 
der d Ginger. 


To UNBRACE a Duck or MAaLlLarp. 


Raiſe up the Pinions and Legs, but don't take them 
of; then raiſe the Merry-Thought from the Breaſt, 
and lace the Breaſt on each Side, wriggling your Knife 
v and fro, that the Furrows may lie in and out, 


R To REAR @ GoosE. 


Take both the Legs fairly off like Shoulders - of 
Lamb; then cut off the Belly-Piece cloſe round to. 
the End of the Breaſt; then lace both Sides the Breaſt 
half an Inch from the Bone; then take off the 
Pinions on each Side, and the Fleſh you firſt laced. 
with your Knife raiſe up clean from the Bone, and 
pke it off with the Pinions from the Body, then cut up 
the Merry-Thought ; after that cut from the Breaſt- 
bone another Slice of Fleſh quite thro ; then turn up 
the Carcaſs, and cut aſunder the Back-Bone above the 
Loin-Bones ; then take the Rump-End of the Back. 
bone, and lay it in a Diſh with the Skin-Side up- 
wards; lay at the fore-end the Merry-Thought, with. 
the Skin-Side upwards, and before that the Apron of 
tie Gooſe ; then lay the Pinions on. each Side con- 
ary, ſet the Legs on each Side contrary behind them, 
that the Bone-Ends of the Legs may ſtand up croſs in 
the Middle of the Diſh, and the Wing - Pinions may 
come on the Out- ſide of them; put the long Slice, 
which you cut from the Breaſt- Bone, under the Wing - 
Fnions on each Side, let the Ends meet under the 
leg Bones, and let the other Ends lie cut in the Diſh 
kiyit the Legs and the Pinions; nnn 

| ce. 
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Sauce under the Meat; throw on Salt, and ſerve it tg 
the Table. ; 


j1 


To DISMEMBER a Hexx. | 
| Raiſe his Wings and Legs as a Bittern. He 


To winG a PARTRIDGE. 


Raiſe his Legs and Wings, ſauce him with Wine 
powder'd Ginger, and a little Salt, 


To ALLAY 2 PHEAsSANT. 


Uſe this as you do a Partridge, but uſe no othes 
Sauce but Salt, iq 


' To wIXG a Quail. 
Do this the ſame way as you do a Partridge, 


To LIFT a SWAN. 


.» 

Slit him down the Middle of the Breaſt, and ſo 
dlean thro' the Back, from the. Neck to the Rump; 
then part it in Halves, but do not break or tear the 
Fleſh; then lay both Halves in a. Charger with the L 
ſlit Sides downwards; throw Salt on it, and ſet it again 
on the Table; let the Sauce be Chaldron, and ſerve 


| To BEAN Teal, © | 
Do this the ſame way as you do a Pheaſant. 


To THIGH a Woopcock. 


Raiſe the Legs and Wings as you do a Bittern, and 
Ihy the Head open for the Brains. In the ſame Man- 
mer you muſt thigh a Curlew, Plover or Snipe, ex- 
cepting that you are to have no other Sauce but Salt, 


Ta cur ur a TukkEY, See BUSTARD. 
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DISHES are to be Wow on 
28 the I ABLE. 


1. 
Firft CouxsR of two Dns. 


: 8 F 5 


1. Boil'd Beef, Pork, ol Autton, Se. 
2. Pudding of any kind. 


ther 


d ſo 
mp ; 

the 
the 
gain 
erve 


Second COURSE. 
1. Roaſted Fowls, Cc. 
2. Tarts, &. 
You may vary the Kinds according to the Seaſon, 
vin the preceding Bill of Fare. 


and 
lan- 


1 Firf 
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II. 
Firſt Co uxss of three Disuts. 


Peaſe - Pudding. | 
. Greens and ts. 


. Roaſt Turkey, or other Fowls. 
. Tarts, Cheeſe-cakes, 6c. 
Fruit, Cc. Peaſe, or Aſparagus. 


Fiſh or Soup, 
Scotch Collops. 
Pudding. 
Or, 
Boil' d of Pork, See. 


Second Couxs of three Dis us. 


III. E 
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III. 
Firſt Counst of four Dis xs. 


1, Soup remov'd, with Fiſh, or any beil'd Diſh, 
. Chickens boil'd with Greens, Ge. 

3. Pigeon-Pye, c. | 
. Boil'd Rabbits and Onions. 


StconD CouRsE. 


. Roaſted Pheaſants, &c. 
. Tarts and Cuſtards, c. 
3. Fry'd Soles, c. 

' Cray-fiſh, Os FA 
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IV. 
Firſt Counrse of five Disnes, 


1. Soup, and a Remove of Ham and Chickens, 
2. Fricaſſee of Rabbits. 
3. Bread-Pudding, 

4. Beans and Bacon. j 
5. Sir-Loin of Beef, or Chine of Mutton c: 
Veal, &c. 


Second Courss. 
. Partridges, roaſted Capons, Ce. 
. Peaſe, or Veal Sweet-Breads. 
. Snipes, Cc. 
. Pear-Pye, &c, 
. Lobſters, 


Un + ow vw 


— — — 5 — 
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Firſt Count of oven Disnes. 


I, Gravy Soup. Remove, 
Chickens and Bacon, 

?, Scotch Colfops, &c. 

3. Giblet-Pie. 

4. Poil'd Pudding. 


l, Partridges, e. 

2. Veal Sweet - breads, c. 
3. Marrow-Puddings, &c. 
4. Foun Peaſe, if in Sea- 
on, 


| 


Roaſted Pig. | 


A Tongue and Udder. 


1 7. Veniſon Paſty, &.. 


Roaſt Beef, &c. 


Second Cburst. 


5. Roaſted Pigeons, Cc. 

6. Rabbits, &c. | 

7. * Sweet-Meats, 
e. 


VI. Firft 


the 
to 
| dal 
By 
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VI. 
Firſt CovksE of nine Dis us. 


5 Oo 2 


— 
— 
# G) — 


| ky 

le 

— n———s — pe 

1. Soup. Remove, Stew'd Carp, Veal Ragou'd. pc 
2. Marrow-Pudding. 

3. Beans and Bacon, , 

4. Pig. 4 

5. Tongues and Udder, and Colly flowers. 1 

6. Chine of Mutton. b 

7. Stew'd Eels. ; \ 

8. Chickens and Herbs. a 

qo. Kovli-Feef, £ 


con 
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Sscond Coukss, 
. Partridges, Quails, &c. 
Lamb Stones, &c. 
. Fry'd Soles, Oc. 
. Artichokes, Qc. 
Green Peaſe, Sc. 
Sturgeon, 0c. 
Potted-Pigeons, Collar'd Eels, &-. 
Almond Cheeſe-Cakes, Cuſtards, Cc. 
Lobſters. | 


SD GS x ou + ww WD ww 


; Sipe-Boarp Regalia | 

May be diſpoſed of according to the foregoing Me- 
mods; they may conſiſt of Potted-Pigeons, Eels 
collar'd, Oyſters pickled, Potted-Beef, Hung-Beef, 
Neats-Tongues, Ham in Slices, Salmigundy, Pickled- 
Salmon, ſplit Prawns, Fruits of all Sorts, with Bread, 
Batter and Cheeſe, Sallads, Melons, &c. 


—— — — 2 


w — 


PICKLES. 


To PICKLE WALNUTS. * 


Take two hundred Walnuts, and put them into a 
krge Quantity of Water, ſet them over the Fire, and 
let them heat ſlowly till they are near boiling; then 
pat in freſh, and do ſo till they are pretty tender, aud 
pat them in a Pan till cold. — 

To make the Pickle, take a Pint of Muſtard, and 
a Quarter of a Pound of Ginger, half cut, and the 
relt bruiſed, an Ounce of whole Pepper, with five ot 
lx Cloves of Garlick ; put the Nuts into a Pot, and 
between every Row ſtrew in Spice; then boil your 
Vinegar, and almoſt a Pint of Salt, and when it is 
cold put in Muſtard and Garlick, and as much Vine- 
& a will cover them. | 
| 2.2 Another. 
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Another Way. 


Take Walnuts about Midſummer, when a Pin will 
paſs thro* them, and put them in a deep Pot, ard 
eover them over with ordinary Vinegar; change them 
into freſh Vinegar once a Fortnight for ſix Weeks; 
then take two Gallons of the beſt Vinegar, and pu 
into it Coriander-Seeds, Caraway-Seeds, Dill-Seeds, 
of each an Ounce groſly bruiſed, three Ounces of ſliced 
Ginger, one Ounce of whole Mace, two Ounces of L 
bruiſed Nutmegs, two Ounces of bruiſed Pepper, boil 
them all over the Fire, and have yeur Nuts ready in 
a Pot, and pour the Liquor boiling hot over them 
about nine times. 


Another Way. 1 

Let your Walnuts lie nine Days in Salt ane Water, Wl ** 
boil. your Vinegar twice, and put them in the third l 
time; boil them in the Vinegar with the Spice. The Wl ©: 
Spice made uſe of is Long-Pepper, Ginger, Cloves, Ml * 
and Mace, oy 
Another Way. int 

Take Walnuts about Miaſummer, when a Pin will cl 
paſs thro' them, and put them in a deep Pot, and th 
cover them over with ordinary Vinegar ; change them be 
into freſh Vinegar once a Fortnight for four Times; an 
then take fix Quarts of the beſt Vinegar, and put into an 
it an Ounce of Dill-Seeds groſly bruiſed, fliced Gin- Ar 
ger three Ounces, one Ounce of whole Mace, tuo S 
Ounces of Nutmegs quarter'd, whole Pepper tao Wi a 
Ounces, boil them all together over the Fire; then 
2 your Nuts intq a Crock, and pour your Pickle 
iling hot over them, cover them up cloſe, til 
cold, to keep in the Steam ; then have Gallipots ready, 
and place your Nuts in them till your Pots are full; 4 
ut in the Middle of each Pot a large Clove of Gar- " 
ek fuck full of Cloves, and ſtrew over the Tops of th 
the Pots Muſtard-Seed finely beaten, a Spoonful or N 
more according to the Bigneſs of the Pot ; — t 


; — 


or GENTLEWOMAN's Cour ANG. "257 


the Spice On, and lay Vine-Leaves, and pour en the 
Liquor, and lay a Slate on the Top to keep them un- 
der the Liquor. Take care you do not touch them 
with your Fingers, leſt they turn black, but take them 
out with a wooden Spoon; put a Handful of Salt in 
with the Spice, when you firft boil your Pickle. You 
mult likewiſe remember to keep them under the Pickle 
they are firſt ſtzep'd in, or they will loſe their Colour. 
Tie down the Pots with Leather. A Spoonful of this 
Liquor will reliſh Sauce for Fiſh, Fowl, or Fricailce. 


Another Wa v. 


In 7% gather the largeſt //a/nws, and let them lie 
nine Days in Water, ſhifting them every third Day; 
let the Salt and Water be ftirong cnough to bear an 
Egg; then put two Pots of Water on the Fire, when 
the Water is hot put in your Valuuts; ſhift them out 
of one Pot into another, for the more clean Water 
they have the better; when ſome of them begin to 
riſe in the Water, they are enough; then pour them 
into a Cullander, and with a woollen Cloth wipe them 
clean, and put them in the Jar you keep them in; 
then boil as much Vinegar as will cover them, with 
beaten Pepper, Cloves, Mace and Nutmeg juſt bruiſed, 
and pat ſome Cloves of Garlick into the Pot to them, 
and whole Spice, and Jamaica Pepper, and when they 
we cold, put to every half Hundred- of Nuts three 
Spoonfuls of Muſtard-Seed. Pie a Bladder pver them 
ad Leather, ” 6 IME- 1341 1 \ Wt” 


- . — 


To PICKLE Cucu urs. 


Gather them dry, about as big as your little Pin- 
per and break not the Prickles; cover them with boiling 
dot Water made with Salt to bear an Egg; let them 
le in it twenty: four Hours; then rinſe them out, Te: 
dem drain dry, and cover them with -boiling het 
White-Wine-Vinear, let them lie three D-ys, put 
= Vinegar-on' à Fire, and when it is à little hot, prit 
| " 8 ia 


— _ 
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in the Cucumbers; they muſt ſwim in Vinegar, 
turn them often; they muſt not boil ; this res. bay 
'Then put all out in a Pot; to one Hundred put an 
Ounce of whole Pepper, Mace, Dill, Fennel-Seed, 
and two * mix it, that it may not lie in one 
Place, ſtop it till cold, and keep them under Pickle 
in a cool dry Place. 


Another Way. : 


Gather the ſmalleſt Cucumbers you can find, tho' a 
Cucumber of two Inches long will do very well. Theſe 
muſt be put in Salt and Water, to be ſhifted every 
Day till day change to a yellow Colour: Wipe them 
dry, and prepare Pickle of Vinegar, a Piece of Allum 
as big as a Walnut to a Gallon, or in Proportion, 
Ginger fliced, Mace and whole Pepper, a few Bay- 
Leaves, and ſome Dill-Seed, which will do better than 
the Herb itſelf, Tie the Seeds in a Piece of Muſlin, 
that when the Pickle, by boiling, is ſtrong enough of 
the Dill, you may take it out. 'This Pickle, when it 
is of a right Flavour, muſt be poured boiling hot up- 
on the Cucumbers, which muſt be laid in a Stone- ſar 
proper for them, and then covered with a coarſe Li- 
nen-Cloth folded in ſeveral Doubles, and let them 
ſtand near the Fire: Boil the Pickle every Day, pour- 
ing it hot upon the Cucumbers, covering them as be- 
fore, till they become of the green Colour you defire, 
When they are quite cold, ſtop them up cloſe with a 
leathered Cork. It is to be underſtood, that Allum 
and boiling Vinegar will ſtrike a Colour to any un- 
Tipe Fruit. : 


To. PICKLE CUCUMBERsS in SLICES. 


Take your Cucumber: at the full Bigneſs, but not yel- 
low, and flice them half an Inch thick, ſlice an Onion 
or two with them, and ſtrew a pretty deal of Salt on 
them, let them ſtand to drain all Night, then pour 
the Liquor clear from them, dry them in a 
Cloth, and boil as much Vinegar as will cover Ben 


* 
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n whole Pepper, Mace, and a er'd Nutmeg 3 
ver falding hot on your 8 keeping TY 
ery cloſe ſtopt; in two or three Days heat your Li- 
quor again, and pour over them, ſo do two or three 
times more, then tie them up with Leather, 


To Man co CUcUMBERS.. 


Take Cucumbers as as ble, 
out the el, and ſave the * * 
the Side, to match each Cucumber again; then take 
two Cloves of Garlick, or Shalot, . and put into each 
of the Cucumbers, with ſome long Pepper, and ſome 
whole Muſtard-Seed, a Blade of , A little Gin- 
, and a few Cloves; then put on the Slices in the 
, and tie them up, and lay them in a glaz'd Pot; 
then take ſuch a Quantity of White-White- Vinegar as 
willcover them more than two Inches, and boil ita very 
little, and pour it hot over your Cucumbers, and cover 
your Pot cloſe, keeping it near the Fire till next Day, 
and boil your Pickle. afreſh, pouring it on hot as be- 
fore, and cloſing your Pot preſently; let it ſtand till 
the Day following, and boil your Pickle a third Time 
with a little Bit of Allum in it, which will give them 
5% green Colour; ſo keep them cloſe covered for 


Another Way. 


Cut a little Slip out of the Side of the Cucum- 
ber and take out the Seeds, but as little of the Meat 
u you can; then put in the Inſide Muſtard-Seed bruiſed, - 
a Clove of Garlick, ſome Slices of Ginger, and ſome 
Bits of Horſe-Radiſh; tie the Piece in again, and 
make a Pickle of Vinegar, Salt, whole Pepper, Cloves, 
Mace, and boil it, pour it on the Mangoet, and 
ſo do for nine Days together; when cold cover them 
with Leather, 


ES SESSES 
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- The following is an extraordinary Receift for picklixg 
CUCUMBERS fe imitate Max Gos. 

Gather large Cucumbers of as green a Colour as may 
be, waſh them well in common Water, and then cut cf 
their Tops, or Slices from the Sides, and ſcoop out all the 
ſeedy Part with a ſmall Spoon, taking care not tomiſmatch 
the Slices or Tops of the Cucumber, that they may 
die up the better, when you come to fill them with Spi. 
ces, c. When you have thus prepared enough to fil 
the Jar or earthen Veſſel which you deſign for them, 
peel ſome Garlick or Shalots, which you like bet, arg 
put either two Cloves or Shalots into each Cc, 
or one middling Clove of Garlick ; alſo into every 
one put a thin Slice or two of Horſe-Radiſli, a Slice 
of Ginger, and, according to Cuſtom, a Tea-Spoon- 
ful of whole Muſtard Sced, but in my Opinion that 
may be left out. Then putting on the Tops of the 
Cucumbers, or the Slices that were cut out of them, 
tie them cloſe with ſtrong Thread, and place them ia 
your Jar. Then prepare your Pickle of Vinegar, 
which we fuppoſe to be about five Quarts, to two 
Dozen of large Cucumbers, to which put about a Pound 
of Bay-Salt, half an Ounce of whole Pepper, about 
an Ounce of Ginger ſliced, and a large Root of Horſe- 
Radiſh fliced ; boil theſe in a Braſs Sauce pan for abont 
fſteen Minutes, taking off the Scum as it riſes, and 
then pour it upon the Curumbers, and cover the Top 
of the Veſſel with a coarſe Linen Cloth four or five 
times double, and ſet the Veſſel near the Fire to keep 
warm; the Day following you will find them changed 
yellow, but in a Day or two they will be much 
greener than they were at firſt, if you uſe the follow- 
ing Method: Pour ali your Pickle into a Brass Skillet, 
and add to it a Piece of Allum as big 4s aut, and 
ſet it over the Fire till it boils; then on you 


Cucrnmbers as before, and repea' 11 ety Day, 
till the Cucumbers are of the Green When 
Won have poured on your Pic ne, the 


EFF 
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muſt be cover'd as before, but remain without 
(orking till it is quite cold; then ſtop it cloſe, and ſet 
t by in a dry Place. The Corks for the ſtopping of 
theſe Jars ſhould be cover'd with ſoft Glove- 


e ber, for the naked Corks will make the Pickles 
ill the muy. 
match 


To PICKLE Cobrixs. 


Gather Codlins and near full grown, blanch 
them, that is, ſcald them in ſoft Water till the Skin 
will peel off; then prepare your Pickle of Vinegar 
and Bay-Salt, about a large Spoonful of Salt to a Quart 
of Vinegar, three or. four Cloves of Garlick, a Quar- 
ter of an Ounce of Ginger ſliced, and as much whole 
pepper; boil this in a Braſs-Pan with a Piece of Allum 
u big as a Horſe-Bean, for half a Quarter of an Hour, 
and pour it hot upon your Codlint, covering the Mouth 
of your Jar with a Cloth, and-let-it.ſtand by the Fire- 
de; boil the Pickle again the Day following, and ap- 
ply it as before, and repeat the ſame till your Codlins 
are as green as you deſire, and when they are quite 


gar, 

*" dd cork them cloſe, and iet them by in a dry Place. 
na WY There is one Thing to be obſerv d in all theſe 
bout _ which is, that if the Pickles do not come to 
orſe- WY their fine green Colour prefently, by ben the 
bort Tickle often at firſt; yet by ſtanding three or four Weeks, 


ad then boiling the Pickle afreſh, they will come to 
a good Colour; and then your Pickles will eat the 
fryer, and keep the longer, when they are not too ſoon 
brought to their Colour. 


eep 
ged 

uch To PiccLE MELons. . 
W Gather them juſt before they are fit to eat, cut out a 


let, long Piece off the Side, and take out all the Seeds; then 
and cover them with a ſtrong Brine of Water and Salt boil - 
our in hot, let them lie twenty-four Hours, then ſet them 
ay, on a quick Fire, make them boil once up, and then 
zen WW ke them out of the Kettle, and when cold bruiſe 
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one whole Head of Garlick, and two Races of Ginger 
and mix it with four Spoonfuls of Muſtard, half a; 
Ounce of White-Pepper; as much Cloves as Mace, 
and a Nutmeg ſliced; put all this to four of them, put 
in the Spice in its Place; then put them into a Pot, co- 
ver them with the Vinegar, and keep them under it; 
cover the Pot thatno Air may get in, 


To make MELOYW Mancots. 


Take ſmall Melons, not quite ripe, cut a Slip down 
the Side, and take out the Infide very clean: Beat 
Muſtard-Seed, and ſhred Garlick and mix with the 
Seed, arid” put in your Mangoes: Put the Pieces you 
cut into their Places again, ant fie them up, and put 
them into your Pot, and boil ſome Vinegar, (as much T 
as you think will cover them) with whole Pepper, and. | 
ſome Salt, and Jamaica Pepper, and pour it ſcalding 7 


hot over your Mangocs, and cover them cloſe to keep , 
in the Steam, and ſo do every Day for nine Days to. * 


ether, and when they are cold cover them wid. 
ather, 


To P1CKLE FRENCH BEaNs, * 
Gather them before they have Strings, then pu! 
them ia a very ſtrong Brine of Water and Salt for nine 
Days, then drain them from the Brine, and put bot'ing 9 
hot Vinegar to them, and ſtop them cloſe twenty-four 
Hours ; Þ ſo four or five Days following, and they will Wi ** 
turn green; then put to a Peck of Beans half an 1 
Ounce of Cloves and Mace, as much Pepper, a Hand- 
ful of Dill and Fennel, and two or three Bay-Leaves. oh 
You may do Broom-Buds and Purſlane-Stalks the ſame 0 
Way ; only let them lie twenty-four Hours and n0 , 
longer: If they do not green, you may ſet them on 1 
the Fire in the Pickle, and let them ſtand cloſe co- hi 
vered, ſo as to be juſt warm; for if they boil they ue - 
ſpoiled. a 


Ancther Bl 
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1 Another Way. 

Mace, Pick the ſmall tender Beans from the Stalks, and let 
, put gem lic fourteen Days in Salt and Water, then waſh 


dem clean from the Brine, and put them in a Kettle 
of Water over a flow Fire, covered over with Vine 
Leaves; let them ſtew, and not boil, till they are al- 
moſt as tender as for eating, then ſtrain them off, and 
ky them on a coarſe Cloth to dry, then put them 
n your Pots: Boil Alegar, ſcum it, and pour it over 
hem, covering them cloſe; boil it ſo three or four 


8 together, till they be green: Put Spice, as to 
0 — — Piles, and when cold, cover it with Leather. 
d put To PICKLE FRENCH BEANS. 


Take ſharp White-Wine Vinegar, and a little Spa- 
x6 Galt, boil and ſcum it as the former, and when 
tis boiling hot, having ſtringed your Beans, put them 
n, and after a Boiling or two to make them tender, 
uke them off, and let them cool in the Liquor, and 
then put them into the Liquor you intend they ſhall re- 
main in, with a EY of Whole Pepper, and a few 
Cloves ; cover them over with Bay-Leaves, and lay a 
Joard with a Weight upon it, to keep them down, 


| put 

3525 To PicxLE Ontons. 

vr WW Take your ſmall Onions, lay them in Salt and Wa- 
; will WK fff a Day, ſhift chem in that time once, then dry them 


2 Cloth, and take ſome White-Wine Vinegar, Cloves, 

Mace, and a little Pepper; boil this Pickle and pour 

der them, and when it is cold, keep them covered 

ame Wi Cole. 

1 no Another N. ay. 

n on Take young white unſet Onions, as big as the Top 

co- Wl © your Finger; lay them in Water and Salt two Dayss 

are dit them once, then drain them in a Cloth; boil the 
belt Vinegar, with Spice according to your Taſte, and 
When "tis cold, keep them in it covered with a wet 

er Adder. | 


Anat ber 


garniſh a Sallad. 


- 
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Another Way. 

When your Onions are dry enough to be laid up in 
the Houſe, take the ſmalleſt of them, ſuch as are a. 
bout the Bigneſs of a ſmall Walnut, and of that Son 
which we call the Spani/> Onions, for theſe are not ſo 
ſtrong flavour'd as the Straſburgh Onions; take off on. 
ly the outward dry Coat, and boil them in one Wa. 
ter without ſhifting, till they begin to grow tender; 
then take them off the Fire, lay them in a Sieve er 
Cullander to drain and cool; and when they are quite 
cold, take off two other Coats or Skins from each, 
and rub them gently in a Linen Cloth to dry. When 
this is done, put them into wide-mouth'd Glaſſes, with 
about ſix Bay-Leaves to a Quart, a Quarter of an 
Ounce of Mace, two large Races of Ginger. All theſe 
Ingredients muſt be interſpers'd here there in the 
Glaſſes amongſt the Onions, and then boil your Vine- 


gar with about two Ounces of Bay-Salt to each Quart, 


taking off the Scum as it riſes, and letting it und to 
be cold, pour it into the Glaſſes, cover them cloſe 
with wet Bladders and tie them down; they will cat 
well, and look very whate. 


To PICKLE RBD CarBace. 


Take your cloſe-leav'd red Cabbage, and cut it in 
Quarters, and when your Liquor boils put in your Cab. 
bage, and give it a dozen Walms ; then make the 
Pickle of White-Wine-Vinegar and Claret. You may 

ut to it Beet-Root, (boil it firſt) and Turnips half 
oil'd; *tis very good for garniſhing Diſhes, or to 


Another Wi wy. 


Slice the Cabbage thin, and put to it White-Wint- 
4 inegar and Spice cold. 


To PickLE MusyroOMs. 
Waſh the Buttons of a Gallon of Mu/brooms in Wa- 


ter and Salt, *taks half Water and Milk, put them 
, 
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9 it, and let them boil a Turn or two; drain them 
yery dry and put thom into a Glaſs, with -a little Salt, 
half an Ounce of Pepper, Cloves and Mace, a Nut- 
meg fliced and four Bay. leaves; then fill the Glaſs with 
cold White-Wine and White-Wine-V inegar, the ſame 
Quantity of each ; keep them under the Pickle, and 
cover them cloſe with a Bladder; that no Air may get 
ſe. - 

| Another Way., , 

Take your Mu/>rooms, peel and ſcrape the Inſide 
gery clean, and put them into Water; but as to the 
little Buttons, only cut off the Tops of the Stalks, and 
put them into Water likewiſe, rubbing them clean 
with a Cloth. Let there be Water ready boiling upon 
the Fire, put the Mu/rooms in, and boil them but a lit- 
tle while, leſt they loſe their Colour; ſtrain them off, 
and lay them on a clean Cloth, covering them alſo 
with a Cloth tilt they are cold, and then put them into 
what?you intend to keep them in. Take White- 
Wine-Vinegar as much as will cover them, a good 
deal of Salt, Mace, whole Pepper and Nutmeg ; ſtir 
and boil all together about a Quarter of an Hour, then 
put it to your Mu/brodms, covering them cloſe, and 
letting them ſtand about a Week; then boil your 
Pickle over again, and pour it over them boiling-hot ; 
you may put more Salt, or any of your Spices, if you 
tink proper. 

Another Way. | 


Put your My/orooms into Water, and waſh them 
dean with a Spunge, throw them into Water as you 
do them, then put in Water and a little Salt, and when 
t boils put in your Mufprooms ; when they boil up 
cum them clean, and put them into cold Water and a 
lule Salt: Let them ſtand twenty-four Hours, and put 
them into White- Wine- Vinegar, and let them ſtand a 
Week ; then take your Pickle from them, and boil it 
very well with whole Pepper, Cloves, Mace, and a 
tle All-Spice; when your Pickle is cold, put it to 

ls % your 
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your Muſhrooms in the Glaſs or Pot 

in; keep them cloſe, and tied down Lich ＋ om 
for the Air will hurt them; if your Pickle mother. 
boil it again. You may make your Pickle half Wine 
and half White-Wine- Vinegar. 


Another Way. | 

Take only the Buttons, waſh them in Milk and 
Water with a Flannel, put Milk on the Fire, 
and when it boils put in your Muþrooms, let them 
boil up four or five times, and have in readineſs a Bring 
made with Milk and Salt; take them out of the 
boiling Liquor. and put them into the Milk Brine, and 
cover them all Night; then have a Brine with Water 
and Salt, boil it, let all ſtand to be cold, put in your 
Buttons, and waſh them in it. When you firit boil 
your Mu/brooms, you muſt put to them an Onion and 
Spice. Then have in readineſs a Pickle made with 
half White-Wine, and half White-Wine- Vinegar, boil 
in it Ginger, Mace, Nutmegs, and whole white Pep- 
per; when 'tis quite cold, put your My into 
the Bottles, and ſome Bay-Leaves on the Sides, and 
ſtrew between ſome of your boil'd Spice ; then put 
in the Liquor, and a little Oil on the Top; cork and 
roſin the Top; ſet them cool and dry, and the Bot- 


tom upwards. 

ä Another Way. 

Scrape the Buttons carefully with a Penknife, and 
throw them into cold Water as you ſcrape them, and 
put them into freſh Water, and ſet them cloſe cover'd 
over à quick clear Fire; blow under it to make it 
boil as faſt as poſſible half a Quarter of an Hour, ſtrain 
them off, and turn the hollow End down upon 3 
wooden Board as quick as you can, whilſt they remain 
hot, and then ſprinkle them over with a little Salt; 
when they are cold, put them into Bottles or Glaſſes, 
with a little Mace and ſliced Ginger, and cover them 
with cold White-Wine-Vinegar. Tie Bladders or 
Leather over them, 5 


of GENTLEWOM aN's COMPANION, 267 


To ricx rt BAR ERNRIES. 

Take of White-Wine Vinegar, and fair Water, 
an equal Quantity, and to every Pint of this Liquor 
put a Pound of Six-penny Sugar; ſet it over the Fire, and 
braiſe ſome of the Barberries, and put into it a little Sali, 
let it boil near half an Hour, then take it off the Fire, 
and train it, and when it is pretty cold pour it into a 
Glaſs over your Barberriet; boil a Piece of Flannel in 
the Liquor and put over them, and cover the Glass 
with Leather 


Another W, ay s 

Take Water, colour it red with ſome of the worft 
of your Barberries, put Salt to it, and make it rang 
enough to bear an Egg; then ſet it over the Fire, a 
let it boil half an Hour, ſcum it, and when tis cold 
ſran it over your Barberries; lay ſomething on them 
to keep them in the Liquor, and cover Pot or 
Glaſs with Leather. 


Another Way. 
Tickle your Barberries, chuſing the fineſt Bunches, 
n Water and Salt, ſtrong enough to bear an Egg, 


Another Way. 

Make Salt and Water ſtrong enough to bear an Egg» 
boil it, and cover them; if deſign'd for Sauce, boil 
Vinegar, ſeaſon'd with Spice and a little Allum, enough 
to cover them. 


Another N. ays 
To three Quarts of Water, put one of White · Salt; 
boil it a little, ſcum it, and let it ſtand till cold; ga- 
ther them when dry, pick out all the bruiſed ones, 
then put them in a „and cover them with the 
kine, and ſet them by. Before you uſe them lay them 
u Water an Hour, 


Aa 2 fo 
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To PICKLE QuincEs.” 


Boil them in Water, till they are a little ſoſt; then 
take them up, and put into the _—_ four Quinces ; 

boil them an Hour, then ſtrain off the Liquor, and 
to three Quarts put in three Quarters of an Ounce of 
whole Cloves, Mace, and Cinnamon ; then put the 
whole Quinces into a Pot and cover them with the 
Liquor and Spice, and ſtop them very cloſe. 


To PICKLE BERET-Roors and Turnies. 


Boil your Beet-Roots in Water and Salt, a Pint of 
Vinegar, and a little Cochineal ; when they are half 
boil'd, put in the Turnips, being pared, and when 
woy are boiled take them off, and keep them in this 

ickle, 


To PICKLE SAMPHIRE. 


Pick your Samphire from dead or withered Branches, 
lay it in a Bell-Metal or Braſs-Pot, then put in a Pint 
cf Water, and a Pint of Vinegar, ſo do till your 
\ Pickle is one Inch above your Samphire; have a Lid ft 
for the Pot, and paſte it cloſe down, that no Steam 
may go out; keep it boiling an Hour, take it off, aud 
cover it with old Sacks or any old Cloths, under, over, 
and all about the Pot: When 'tis cold, put it up in 
'Tubs or Pots, the beſt by itſelf; the great Stalks 1:y 
ip germoſt in boiling, it will keep the cooler and bebe 
1er. The Vinegar you uſe mult be the beſt. 


Another Way. 


Pick your Sc ire, and lay it in a ſtrong Brine of 
Water ard Salt cold, let it lie twenty-four Hours; then 
' ſet it on a quick Fire, make it boil once; then take 
it up quick, and pour it to the Samphire, let it and 
twenty-four Hours; then ſet it again on a quick e, 
and make it juſt boil; then take it off quick, and let 
it ſtand till cold, then unſtop it, and take it up ©? 


drain; lay it into a Pot, and let the Pickle ſettle, oy 
Fa Cov 
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cover it with the Clear of it ; let it ſtand in a cool dry 
Pace, and if the Pickle mother boil it once a Month ; 
let it ſand till cold, and then put the Sampbire in. 


WINES. 


To MAKE ELDer Wing. 
Put a Gallon of Water, and two Pounds of Sugar, 

to a Quart of Syrup of Elder-Berries; take a Crult of 

Bread, and ſpread a little Ale-Yeaſt upon it to work it. 


Another Way. 


. To one hundred and twelve Pounds of Smyrna Rai- 
when fns chop'd put twenty-ſux Gallons of Water, three 
| this Gallons of Sloe-Juice, eighteen Pounds of Sugar; 


three Gallons of Elder Juice all Wine-Meaſure ; the 
Raiſins and Water muſt be put together in a T'ub and 
fir'd twice a Day, till the Raiſins ſwim at Top, 


ches, Wl then ſtrain off the Liquor. Mix the Sugar with the 
Pint BY Er, and Sloe-Juice to preſerve them until the Li- 
* quor is ready to put all together into a Caſk, whoſe 


Bing muſt be kept open till it has done hiſſing. 


Another Way. 


Take to every Gallon of Liquor five Pounds of 
Malaga Raiſins, pick the great Stalks out, and chop 
them very ſmall and put them into a Tub with a Tap- 
hole ; boil your Water, and when the violent Heat is 
off, pour it upon the Raiſins; cover it cloſe whilſt it is 
wam, and ſtir it twice a Day; let it ftacd eight or 
ten Days, but ſtir it not the Day you draw it off. 


e of When you have drawn it off put to every Gallon a | 
then Fint of Elder-berry Juice, fill your Veſſel, and keep 4 
take ling it every Day, till it has done working. You | 


my have a ſmall Sort of Wine, by putting a third i 
fat of the Water upon the Raiſins and ordering it as 
the former, Bake your Berries with. Bread, and when 
ts cold clear off the Juice. 


Aa 3 


Luther 
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Auother Way. 14 

Take Spring. ter, and let it boil half an Hour, 
then meaſure five Gallons, and let it ſtand to cool; 
then have in readineſs twenty Pounds of Raifins of the 
Sun well pick'd and.rubb'd in a Cloth, and hack them 
ſo as to cut them, But not too ſmall; then, put them 
m, the Water being cold, and let them ſtand nine 
Days, ſtirring two or three times a Day; then have 
ready fix Pints of Juice of £/d:r-berries full ripe, which 
will be infuſed in boiling Water, or baked three Hours, 
then ſtrain out the Raifins, and when the Elder Li, 
qquor is cold, mix that with it, but 'tis beſt to boil ths 
Juice; boil and ſcum it, and when cold, mix it with 
your Raifin Liquor; and three or four Spoonfuls of 
good Ale Veaſt; ftir it well together, then ton it up 


P 
to t] 
Q 


in a Veſſel fit for it; let it ſtand in a warm Place to brul 
work, and in your Cellar ve or fix Months. ther 
four 
Ta MAKE MALACA Raisin Wixe, thr 
Take Malaga Raifins, pull of the great Stalks, chop il ** 
them, and then infuſe them in Water, putting fx — 
Pounds to a Gallon. Let them ſtand till they have 1 
fermented a Week, ſtirring them once or twice a Day; * 
then ſtrain them off, ſqueezing them Hard thro' Can- 
vas, and put the Liquor into Barrels, not filling them N 
quite full, and ſtop them cloſe; let it ſtand in a cool fr 
Place till it is fine, and'then bottle it off and drink it , 
at your Pleaſure: 'Don't put the Vent-Peg in too Po 
cloſe at firſt, If you make Elder-Wine, put a Pint of WW ne 
Elder Syrup in a Gallon of the Wine. = 
Another Way: | ” 
Take two Gallons of Spring-Water, and let it boil tle 


half an Hour, then put into your Stean-Pot two 
Pounds of Raiſins: toned, two Pounds of Sugar, the 
Rind of two Lemons, the Juice of. four Lemons, 
then pour the boiling Water. on the Things "= pr 


the 
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dean, and let it ſtand covered four or five Days, ſtraia 
+ out and bottle it up: In fifteen or ſixteen Days it 
vill be fit to drink. Tis a very cool and pleaſant 
Prink in hot Weather. | 


To MAKE BLACKBERRY WINE. 


Take half a Buſhel of BJackberries, and put five 
Gallons of boiling Water on them; let them ſtand forty- 
eieht Hours, then take half a Peck of Sloes, and ten 
Pounds of Sugar, boil them all together fer an Hour, 
aud work it as'Elder-Wine: ' 


Do make CURRAaNnT-WINE, | 
Pick the Currants clean from Stalks and Leaves, an 
to three Pounds of Currants put a Pound of Sugar and 
2 Quart of Water; let it be boil'd and cold again; 
iſe your Berries well, and mix them in your Water; 
then put them in a Spigget-Pot, let them ſtand twenty- 
four Hours; then ſtir them together, and let it run 
thro' a fine Sieve, without any preſſing, ſo put it into a 
Pot again with your Sugar in it, and let it ſtand four- 
2 cloſe covered; then draw it clean off, and 
bottle in the Dregs ; put it in a Flannel Bag, and that 
which drops clear bottle up for your Uſe. 


Another Way, 


Take four Gallons of Currants, not too ripe, and 
frip them into an Earthen Stean that has a Cover to 
it, then take two Gallons and a half of Water, and five © 
Pounds and a half of double-refin'd Sugar; boil the Sugar 
ad Water together and ſcum it, and pour it boiling hot 
on the Currants, and let it ſtand forty-eight Hours, 
then ſtrain it through a Flannel-Bag into the Stean 
. and let it ſtand a Fortnight to ſettle, and bots 

it up. | 


To. make GoosERERRT-WI nE. 


To every Pound of Goofeberries, pick'd and bruis'd; 
a Quart of Water, and let it ſtand two or threg 
Days 
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Days, ſtirring it up every Day. To every Gall 
Wine, when clean'd, put in three Pounds of Segue an 
= it into a ſweet Barrel; let it ſtand fix Months, then 


ttle it; puta Pound of Malaga Raiſins into 
Gallon, when it is put into the Barrel. * 


Another Way. . 


Take to every four Pounds of Gooſeberries, a Pound 
and a Quarter of Sugar, and a Quart of fair Water; 
bruiſe the Berries and ſteep them 24 Hours in the Wa- 
ter, ſtirring them often, then preſs the Liquor from 
them, and put your Sugar to the Liquor; then put it 
in a Veſlel fit for it, and when it has done enki 
ſtop it up, and let it ſtand a Month, then rack it of 
into another Veſſel, and let it ſtand five or fix Weeks 
longer; then bottle it off, png a ſmall Lump of 


——— —— —ä—ĩͤ — 


Sugar intq very Bottle; cork your Bottles well, and L 
at three Months end it will be fit to drink. In the ſame Wl und 
manner is Currant and Raſpberry Wine made, but Wi then 
Cherry-Wine differs; for the Cherries are not to be Wl 9c 


| bruiſed, but ftoned, and put the Sugar and Water WW put! 
together, and give it a Boil and a Scum, and then put Wl Ga 
in your Fruit, and let it flew with a gentle Fire a Quar- Ki 
ter of an Hour; then let it run thro' a Sieve without be © 
preſſing, and when tis cold put it in a Veſſel, and or- 
der it as your Gooſeberry or Cherry-Wine. The on- 
ly Cherries for Wine, are the great Bearers, Murrey- 1 
Cherries, Morello's, Black, Fland.rs, or the Jobn Apt 


- -— ñ́ -— c--— - — —— — IR — 
* 


Treduſtin Cherries. e 

| Kro 

| To make RED GoosEBERRY-WINE. ture 
When the Red Gocſeberriet are well coloured, and Ou 


j not over ripe, but grateful to the Taſte, gather them Ci 
| in a dry Day; take a Peck of theſe and flit them a li- 
| tle more than half thro the middle, putting them into lng 
a large glaz'd Earthen Pan, wich eight Pounds of fine 6; 

owder'd Sugar ſtrew'd over them; then boil four Gal- li 


| ns of Cyder, and pour it boiling hot upon ti c Sugar 
| and Goofeberries; This muſt ſtand eight or * 
\ ring 
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firing it once a Dry, and then ſtrain it thro' a Flan- 
win a Preſs, and put the Liquor into the Veſſel with 
warm Toaſt of Wheat Bread, ſpread on both Sides 
with Ale Yeaſt: This muſt ſtand two or three Months 
dl it is fine, then bottle it: This is a very ſtrong 
Vize, and Ca bright red Colour. 


To make Cutrry-WiINE. 


Take the Cherries and bruiſe them, and let them 
und ſome Hours, then ſtrain them,” and to a Gallon 
of Juice put two Pounds of Sugar; put it into a Veſ- 
A, and your Juice to it, and let it ſtand fix Months: 
A ſmall Quantity need not ſtand fo long; ſtir it while 
t works, and bung it cloſe. 


To make REeD-CHErRyY-Wing. » 


Let your Cherrees be very ripe, pick off the Stalks, 
xd bruiſe your Fruit without breaking the Stones; put 
them in an open Veſſel together, let them ſtand twen- 
y-four Hours, then preſs them, and to every Gallon 
put two Pounds of - fine Sugar; then put it up in your 
Cak, and when it has done working, ſtop it cloſe ; 
kt it ſtand three or four Months, and bottle it: It will 
be fit to drink in two Months after. | 


To make APRICOT-WINE., 


To every Quart of Water put a Pound and a half of 
Apricots, that are not over ripe; let them be wiped 
Clean and cut in Pieces; boil- theſe till the Liquor is 
krong of the Apricots Flavour, then ſtrain the Liquor 
tuo a Sieve, and put to every Quart four or hve 
Omces of fine white Sugar; boil it again, and ſcum it 
uit riſes, and when the Scum riſes no more, pour it 
mo an Earthen Pot; the Day following bottle it, put- 
ung into every Bottle a Lump of Loaf- Sugar, as big 
a Nutmeg. This will preſently be fit for driaking: 
lia very pleaſant Liquor, but will not keep long. 


Ta 
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To make CowsLiy-Wine, 


To ſeven Gallons and a half of Water, (Wine Mea. 
fure)take fifteen Pounds of Sugar ; let it boil three Quar. 
ters of an Hour, and when it is but warm put in five 
Pecks of Conyſ/ips pick'd from the Stalks ; if you grind 
ſome of the Flowers, it will look better ; then have 
five or ſix Lemons pared, ſqueeze them in, but ſqueeze 
ſome of yeur Lemons in four or five Spoonfuls of new 
Yeaſt, and ſtir it, let them work one Night in a Stand, 
fiir them in ſometimes; then put all into a Runlet, ſo 
ler it ſtand ſtop'd up cloſe for three Weeks, then bot- 


tle it. | Por 
To make GixcER-WInxꝝ. » 

Take twenty Quarts of Water, five Pounds of Su- get 
gar, three Ounces of White-Ginger, and a Pennyworth Wi ice 


of Liquoriſh, and boil them well together; when it u 
cold, put a little new Yeaſtupon it, but not too much 
t it lnto a Barrel for a Week, orten Days, and then 
e it, putting a Lump of Sugar into every Bottle; 

In a Month it will be fit to drink. 


To make RasPBERKY-Wiks. 


Take three Pounds of Raiſins of the Sun clean'd, 
waſh'd, and ſton'd, and put them into two Gallons of 
Spring-Water, which is firſt to be boil'd half an Hour; 
put in the Raiſins as ſoon as it is taken off the Fire ; then 
put in ſix Quarts of freſh Raſpberries, and two Pounds 
of Loaf. Sugar: All theſe being put into a deep Stone Ul 6 
Pot, muſt be ſtirr'd very well, and cloſe covered; let 
it ſtand in a cool Place, ſtirring it twice a Day; then 

$ it thro* a Sieve, and put the Liquor into a cloſe 

eſſel, with a Pound of Loaf-Sugar more; let it ſtand 

a Day and Night to ſettle, and then bottle it with a 
little Sugar, You may make Wine of Goofeberries 
or Currants, or any other Fruit, after the fame 
To 
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Another May. 

To every Quart of the Juice of Raſpberries put 2 
Wtof Water, and to every Quart of Liquor a Pound 
ine Sugar; then ſet it on the Fire to boil half an 
bur, taking off the Scum as it riſes; then ſet it to 
ul, and when it is quite cold, put it in a Veſſel, and 
uit tand ten Weeks, or ſomething more, if the Wea- 
ter prove cold: When it is ſettled, bottle it, and it 
jill keep two Years. | 


Anal ber Way. 


Pound your Berries, and ſtrain them thro' a Cloth, 
den boil as much Water as Juice of Raſpberries, and 
nien tis cold put it to your Squeezings. Let it ſtand 
wether five Hours, then ſtrain it and mix it with the 
ſuce, and to every Gallon. of this Liquor put two 
Pounds and a half of fine Sugar: Let it ſtand in an 
uurthen Veſſel cloſe covered a Week, then put it into 
1 Veſſel fit for it, and let it ſtand a Month, or till tis 
ie; then bottle it off. 


To make Quince-Wine. 

Gather your Quinces when they are dry, and wipe 
dem clean with a coarſe Cloth, then grate them with 
(coarſe Grater as near the Core as you can, but grate 
none of the Core, nor the hard Part about it; then 
min your grated Qxinces into an Earthen Pot, and to 
uch Gallon of Liquor put two Pounds of fine Loaf- 
gar, and ſtir it till the Sugar be diſſolved ; then co- 
er it cloſe and let it ſtand twenty-four Hours, by which 
ime it will be fit to Bottle: Take care that none of 
the Settlement go into the bottles. This will . 

about a Year: Obſerve that your Quinces 

very ripe when you gather them for this Uſe. 


| To make Mt Ap. 
Take eight Gallons of Water, and as much Honey 
will make it bear an Egg; add to this the a * 


it riſes. When tis off the Fire, put to it the Juice of 


Days; then draw it off, and put it into a Velic! ft fo 
| it 
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ſix Lemons, and boil it well, and ſcum it carefully as 


the fix Lemons, and pour it into a clean Tub or open 
Earthen Veſſel; if you have one large enough, to work 
three Days, then Scum it well, and pour off the clear 
into the Caſk, and let it ſtand open till it has done hiſſing} 


after which, ſtop it up cloſe, and in three Months time F 
it will be fine, and fit for bottling. 
Another Way. 1 


Take four Gallons of Water, and fix Pounds of Ho- 1 
ney, and the Whites of three or four Eggs; boil it andi / 
ſcum it, and then put to it two Ounces of beaten Gin-W #* 

er and a little Lemon-peel ; let it boil almoſt half ani , 

our, then ſtrain it, and when cold put to it a lite *; 
Yeaſt; when it is white over tun it up. At three 7 
4 End bottle it off. In ten Days it will be it to 

ink. 


To make VISNEY. Lj 


Viſuey is made of pure Brandy, and as many Morello-W © 
Cherries as will fill the Bottles or Caſks, with one Ounce 9"! 
of Loaf-Sugar to each full Quart: Theſe Veſſels ori 
Bottles muſt be gently ſtopp'd when the Cherries are 
put in, and ſtand in a cool Cellar for two Months be- = 
fore the Liquor is poured from them, and then the 
Liquor may be put in ſmall Bottles for Uſe: it is not 


very ſtrong, but very pleaſant. The Cherries when -- 
they are taken out, may be diſtill'd, and will yield ati 
fine Spirit, | 

To make Damson-WINE. 

Gather your Dam/ons dry and weigh them, an4 
bruiſe them with your Hand, put them into an Earthen (: 
Stean that hath a Foſſet, put a Wreath of Straw befo 1 
the Foſſet; to every eight Pounds of Fruit a Gallon 0 ef 
Water; boil the Water and ſcum it, and put it t 90 
your Fruit ſcalding hot, and let it ſtand two who's k 
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ly as F and to every Gallon of Liquor, put two Pounds 
ce of 2d half of fine Sugar: Let the Veſlel be full, and 
open top it cloſe ; the longer it ſtands, the better: It will 
work lezp à Year in the Veſſel, then bottle it out. The 
clear tall Damſon is the beſt, You may put a very ſmail 
ſing; lump of double-reiin'd Sugar in every Bottle. 


To make ExcLisH SACK, 


To every Quart of Water put a Sprig of Rue, and 

w every Gallon a Handful of Fennel-Roots; boil theſe 

Ho- fan Hour, then ſtrain it out, and to every Gallon 

it and this Liquor put three Pounds of Honey; boil it two 

G-. Hours, and ſcum it well, and when 'tis cold pour it 

Aran , and tun it into a Veſſel, or ſuch Caſk as is fit for 

little i; keep it a Year in the Veſſel, and then bottle it; 
three 'Tisa very good Sack. 


fit to 


To make EnGliisy CHAMPACNE, 


Put o three Gallons of Water nine Pounds of 
en Sugar, boil the Water and Sugar half an Hour, 
rello. bam it clean, then have one Gallon of Currants pick'd 
Dunce b not braiſed, pour the Eiquor boiling hot over them, 
els or 1nd when cold work it with half a Pint of Bart wo 
es are ys, then pour it thro' a Sieve, and put it into a Bar- 
hs be- '*! fit for it, with half an Ounce of Iſing-Glaſs well 
n the bruiſed: When it has done working, ſtop it cloſe for 
is not : Month, chen bottle it, and in every Bottle put a ſmall 
when Lunp oi double-refin'd Sugar, This is excellent Wine, 
rield ad has a beautiful Colour, 


To mate FrRonTINIAC-Wirys. 


Take tx Gallons of Water, and twelve Pounds of 

, and Vhite-Sugar, and fix Pounds of Raiſins of the Sun cut 
artheny wall, and boil theſe together an Hour; then take of 
befc de Flowers of Elder, when they are falling and ſhake 
[lon e K, the Quantity of half a Peck, put them in the Li- 
it v fuor when 'tis almoſt cold, the next Day put in fix 
Whole *oorfuls of Syrup of Lemons, and four Spoonfuls of 
fit fa e. Leatt, and two Days * put it ia a Veſſel that 
ty B 13 
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is fit for it, and when it has ſtood two Months, bole 
it off, 


To make Ltmon-Wixe, 


Take two Quarts of Brandy and one Quart of Spring 
Water, half a Pound of double-refin'd Sugar, and the 
Rinds of ſixteen Lemons; put them together in an 
Earthen Pot, and pour into it twelve Spoonfuls of Mill 
boiling hot, ſtir it together and let it ſtond three Days, 
then take off the Top, and ſtrain it thro" a [elly.Bag 
two or three Limes; bottle it, and tis fit to drink, or 
it will keep a Year. 


To male JuLyY-FLowtr-Wirs, 


Take nine Gallons of Water, and twenty-four Pounds 
of Sugar, boil theſe on a gentle Fire till one Gallon is 
loſt, or evaporated, taking of the Scum as it riſes, 
Then having prepared a Buſhel of Cl,ve Ju/y-Flower:, 
the red Flower Leaves only, pour the Liquor ſcalding 
hot vpon them, and cover them cloſe till the next 
Day, then ah them with a Screw-Preſs: When 
this is done, bake a Piece of Bread hard, without ſcorch- 
ing, before the Fire, and while it is warn ſpread ſome 
Ale-Veaſt upon it, and put it into the Liquor in «n 

n Tub, till it begins to work or ſoment; the next 
Day add two Quarts of Sack and one of Rhoriſe Wine, 
and barrel it for three Weeks or a Month; let it chen 


be bottled and kept in a coo! Place. * 
To make Tocray-Wixe. 00g 

Infuſe Cornelian Cherries in Brandy, and it will fee Wil * : 

ſo much like Tockay-Wine that the Difference can hardly Wl ©* 
be diſcovered. This Preparation has both Colour, 7 
Tafle, and Proportion of Strength to it; for the great y 
Strength of the Brandy 1s loſt in the Cornelian Cherry, my 
and tho' the Cornelian Cherry is of a bright red Colour, 4 
yet this Liquor is of the Colour of Tockay-Wire. | 
of 
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the e C RSORY REMARKS on the 
_ NaTURE and QUALITIES of ſuch 
* ALIMENTS i#n particular, beth 


ap Liquid and Subſtantial, as are meſt obvi- 
, of cus, and daily uſed in private Families. 

I AVING in the preceding Sheets preſeated 
uk our Female Oeconomiſts with a great Variety of 
n ee doicef and molt approved Receipts for dreſſing 
FM ud preparing their daily Proviſions, in the moſt elegant 
* ind arttul Manner, we flatter ourſelves that a tranſient 


ling Wl of the Nature and Puo/it.es of ſuch particular 
exe BY {iments as fall ofteneſt within theu Notice, and require 
hen bei daily Attention, will be thought no improper on 
cb. WT wiatural Concluſion of this Branch of dur preſent Un- 
ome Wh &rtilting. We ſhall begin therefore, without any fur- 
an ber Apology, with the following Remarks on 


} MEATS. 


INC, 
hen 
Beef, tho" a very nouriſhing Food, is groſs, and, if 
eaten too often, breeds thick and ſtrong Blood; and 
bopht carefully to be avoided, whether roaſted, bod, 
er bak d, by all ſedentary Perſons, and ſuch as are of 
aweak and crazy Conſtitution: To thoſe, however, 
vo are in perfect Health, are inur'd to hard Labour, 
er tabituate themſelves to much Exerciſe, it is a grate - 
kl, a neceſſary, a ſtrengthning, and a wholeſome Food: 
epecially if the Rules before preſcrib'd for the judi- 
6045 Choice of it be but duly attended to. 

Mutton likewiſe, if good, and well choſen, is one 
A the moll wholeſome and nouriſhing Foods in all 
,, inſomuch that its Fat, which in moſt other 

B'b 2 animal 
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animal Food ſhould be rejected by infirm Perſons, is 
of a healing Quality, and very balſamic both to the Sta- 
mach and Bowels, when any ways diſordered, or tret- 
ted by Colds, or other internal Ailments, 1: is, more- 
over, what we may properly call a natural Food to 
theſe Climates; and for that Reaſon beſt ad ed fo; 
Health to Erg liſb Bodies of any other animal Food uf 
what Nature or Kind ſoever. en 

Veal is a very nouriſhing and wholeſome Food, and 
light of Digeſtion to the Stomach, and the more ſo, 
the plainer it is dreſs'd, as indeed are all other Fools 
in general. 

Lamb is a light Food, and may be indulged to . t 
tendereſt Conſtitotious, except in ſome particular Ca- Pug 
ſes, where all animal Food is ſtrictly to be avoided. 

Perk, tho a very nouriſhing Food, is like , as 
before obſerved, very groſs: This, however, a well 
as that, may agree well enough with ſtrong Conllita- per 
tions, inur'd to Exerciſe and hard Labour; as indeed 
all Sorts of Proviſions, of what Nature or Kind ſoever, 1 
may: Dr. Chœne, however, whoſe judgment | doubts 
leſs indiſputable, aſſures us, that it ouglit to be forb'l- WR Me: 
den to the Weak and to the Studious: And the Res- mal 
fon he aſſigns for it is this, namely, that a Swine feeds 
the fouleſt of all Animals that can be named; tir 
Jaices are the rankeft, their Subſtance the mol! turicit- peti 
ung, and they themſelves are more ſubject to cutanecus 
Diftempers, and Putrefaction itſelf, than any other 0 
rhe whole brutal Creation: We may venture to , 
however, that Pork, in caſe tis judicioully choſen ac with 
cording to our former Directions, may be allow's !9 
the Generality of Mankind; and be deemed not on 
a palatable, but a uſeful Aliment to ſuch Conſtitutions 
as are not altogether valetudinary, and under an avi9» WI for t 


jute Neceſſity, for that Reaſon, to obſerve a Regime). an e 
Bacon, if moderately eaten, is a light and ealy food; to ſu 


but all {z/t or hard Meats muſt be carefully avoided b/ WW bu 


ſuch as are ſubject to ſcorbutic Humours. 2 
Jari ui 
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Feriſon, tho" a Food which the Scarcity and high 
-Alge of it have render'd delicious to the Palates of the 
murious, has nothing but the Expence to render it 
reſerable to good tender Engli/hb Mutton, which 
;roves often full as pleaſant, and is always more whole- 
ome; beſides, the niceſt Palates, we are ſenſible, have 
een often impoſed upon by artful Cooks, who have 
er d up one for the other, without Diſcovery, to their 
gen private Emolument. 

Vet, if made of any kind of Fleſh-Meat, be the Ma- 
terials what they will, are ſtrong Food ; and, when high 
faſon'd, are for the moſt part too deſtructive of Health 


de to be indulg d to valetudimary Conſtitutions: All light. 
Ca- WH Puddings, however, whether made of Bread, Flour, 
Rice, or the like, in caſe they are not loaded with 
', is o much Butter, or too little boil'd or bak'd, are not 
well {ly a very wholeſome, but palatable Food for grown 
ta- Perſons, as well as Children. 

deed Har, like any other Species of Veniſon, are more 


ver, raluable tor the Novelty and Price of them, than for 
mas any r{al and intriumc Excellence; for they are dry 
big Meat to a Proverb; and the rich Sauces requir'd to 
Ne BY make them otherwiſe, recommend them the leſs to all 
cds fuch as have a greater Regard for the Preſervation of 
tac their Health, than the Gratification of their ſenſual Ap- 


en- petite i 


ec aue Fouls, of all Sorts, are for the moſt part an 
7 Bi inocent wholeſome Food, and eaſy of Digeſtion ; e- 
4 WJ (peciaily when they are dreſs'd plain, and not ſeaſon'd 
| a+ BY Ski any high orunnatural Sauces. 


d to Kathi; hkewiſe, whether wild or tame, are a ſweet 
Ou ind agreeable Aliment. 
uous Will-Focl, indeed, is a Food of a higher Flavour 
04: for the moſt part than tame; but if not too high ſea- 
cn. ln d, or over-ſauced, may be now and then indulg'd 
od: toſuch Scomachs as find no Inconvenience from them; 
dr fince they are ſeldom eaten without ſtrang Sauces, 
5 fach Perſons as have but weak Stomachs ſhould ſor 
VV Peutice!th's fake carefully avoid them. 
Bb 3 "Is 


/ 
2 *7% * on Royer 


282 The Accomptisn'Dd Housgwier, 


Tis a general Obſervation that ſuch Meats a5 we [ 
boil'd are much more eaſy of Digeſtion, and conſe. tte 
quently more wholeſome and nouriſhing, than those [ 
that are roaſted. ka 

| pod 
FISH. ther 
cy 

Some Kinds of Fiſh, ſuch as Whiting:, Flanders, Lam 
Plaice, &c. if plain dreſs'd, and ſerv'd up in fma!! Bee 
Quantities, are no improper Food for ſickly or wea! Hex. 
Conſtitutions, Dr. Cheyne, however, is of Opiaion, fart 
chat they are not to be recommended as the moſt agree- Wl bir 
able, in regard to Health: And the Reaſons he afign: C 
for it are as follow, ** Moſt F, ſays he, lire in » WH 1 
* ſaltiſm Element, and come only into freſn- tet þ 
Rivers for the Quietneſs and Conveniency of briny- bes 
ing forth their Young Ones. This makes thei! wel 
Parts more cloſely united, and harder of Digeſ let] 
on. Beſides, they feed upon one another, and Wil ing 
their Juices abound with Salt, that corrupts the 
Blood, and breeds chronical Diſeaſes. Ar tu al. 

„% ways obſervable, that thoſe who live much on Fu } 
« are infected with the Scurvy,. cutaneous Eruptions, WH fin 
„and the other Diſeaſes of a foul Blood, And cvery Wl ver 
© Body finds himſelf more thirſty and heavy than uſual F 
** after a full Meal of Fiſh, let them be ever 10 fre. uty 
and is generally forc'd to have Recous(e to Spirits, BN Da 
ard difill'd Liquors, to car'y them off; ſo ta: Wl teu 
is become a Proverb, among thoſe that Ive mc) ; 
upon them, that Brandy is Latin for Fi, Belles Hy 
* that after a full Meal of Fif, even at Noon, on- late 
never ſleeps ſo Sound the enſuing ight; a5 cet ( 
* tain from conſtant Obſervation.” gel 

Shell-Fiſh, however, are for the moſt part a ve 
nouriſhing Food, and eaſy of Digeſtion ; eſpecially i! Wi pr: 
they be not cook'd up with ſuch high vauces 27 Bl an 
Luxury and Extrevagance have introduc d among Fer-: Go: 
ons of Diſtinction. 


E 25% 
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Fees are allow'd to be the moſt nouriſhing and ex- 
led of all animal Food. 

{; is certain, from conſtant Obſervation, that thoſe 
kiimals which live upon Vegetables afford ſuch Fleſh 
ind Humours as are not ſo liable to Corruption as o- 
ners; and, for that Reaſon, they may be more ſafely 
ndalg'd to Perſons of hot Conſtitutions. Such are 
lanb, Tame-Duck, fed with Bread, Tame-Gocſe, Ram, 
Buf, Grat, Kid, Capon, Stag, Pigeon, Quail, Rabbet, 
las, Tams-Pheaſents, and Partridges, Starlings, Thruſpes, 
furthe, Weather Mutton, Feal, Lark, Woodcock, Black- 
lird, Plover, Sparrow, &c. 

Cream, Butter, and Marrow are all lenient and 
woriſhing, 

Bread is the Staff of Life, and a grateful and 
trengthening Sort for weak Perſons may be made by 
well leavening it, twice baking of it, and er A 
lle Saffron, Nutmeg and Cinnamon, &c. wich the uſual 
Ingredients. . 


DRIN XS. 


Brurſovick Mum, Engliſh Beer or Ale, well brew'd 
ma! Beer, or Spring Water with a Toait in it, are 
ery wholeſome Liquors. 

Perſons who are indiſpos'd may drink a ſmall Quan- 
lty of ripe red French Wine three or four Times 2 
Day; as alſo, of Spa, Pyrmont, Briflol, or other chaly- 
teat Waters, as the Nature of their Caſe may require. 

%%, of all Drinks, is the moſt relaxing; and 
Hing, of all vegetable Subſtances, is the greateſt Di- 


f „ter 


wiſe 
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wiſe in hypocondriacal Diſtempers; in Atthmas, Agbe; 
Dropſy and Gravel. Sedentary and ſtudious Perſor 
may drink freely of it, as it is a great Relief to mot 
Diſorders in the Head. Tis very pernicious, how. 
ever, in inflammatory Caſes, where the Blood and 14. 
ces are too thin, in ſpitting of Blood, and in fone 
conſumptive Caſes. 

Tea, as to its Effects, agrees in moſt Things with 
Coffee. If uſed with Diſcretion, it carries off { ;ravel, 
gives Spirits, is beneficial in Rheums of the Brea?, 
and other Defluxions; if taken with Saffron Drops, tis 
beneficial in Aſthmatic Caſes; it creates an Appetite ; 
helps Digeſtion, is good for the Head and Stomach 
thins the Blood, is beneficial to Phlegmatics, and, if 
duly aſſiſted, very proper in paralytic Caſes, Gt. I: 
is an excellent Diuretick, corrects four Stomachs, i 
carminative, and of uſe to Perſons troabled with |: 
Gout, and may be indulg'd in Fevers, where the ba. 
tient is very thirity. It aids and affifts in Palpitations 
of the Heart, and is beneficial to ſuch as are inclin'd 
to Melancholy; if infss'd in Milk inſtead ot Water, 
it allays thuſe ſharp Humours that infeſt the Palſagt of 
the Lungs, and admit of no Reſt either by Night 
Day. Thus prepared likewiſe 'tis excellent Food foi 
tender, fickly, and conſumptive Children, when mo. 
derately ſweetened ;- it is good, mœeover, ior ſuch as 
are troubled with Worms, or too frequeraly ſpit Blood, 
proceeding from violent Coughs, Cc, 

Theſe are, in ſhort, its good Qualities ; but it has 
ſeveral bad ones like wiſe, if drank to Exceſs ; for it 
will occaſion thoſe ill Effects, and thoſe very Ob- 
ſtructions, which it will rectiſy if uſcd with Uilcre 
Don. 

Chocolate is very beneficial in Caſes where the Sto- 


mach is weaken'd by habitual Cholicks, Fluxes, or 


Wind, and where the Blood is thin, and funds in need 

.4 jome ſubſtantial Nouriſhment. | 
"Tis pernicious, however, in Caſes of the ne 

md Obſtructions, eſpecially if it be drank too te 
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That which has ſtood ſome time is preferable to that 
lich is new made. | 

Wire of all Sorts will heat and inflame ; ſome are 
pfiora! ; ſoma heady, and others griping; all New 
ing are laxative and windy, White Mines are more 
xruicious and infiaming than r-d. Old Wines are 
warmeſt, and moſt comforting. Nheniſb, tho" the leaſt 
beating, is moſt dangerous amongſt us, on account 
if thoſe penicious Drugs with which it is too often 
dulterated, whenever it is eager. Sweet Wines are 
molt nouriſhing, but affect the Head and Stomach 
neſt, and create Viſcoſities. Small Wines are preju- 
licial to the Nerves. Good Wins, however, after all, 
f drank in Moderation, is a Cordial; tho' the leſs is 
lrank of it the better, as there is ſo little to be pro- 
dur d that is perfectly neat and anadulterated. 

Cyder is a wholeſome Liquor, and that in particular 
Which is rough and well bodied is very diuretick, and 
may be 9 in Winter as well as Summer, without 
the leait Apprehenſion of Gripings or Cholicks ; but 
w ought to be cautious of drinking the {ſweet Sorts 
too ficely ; fince when they are bottled ſor any time, 
«fy ferment, knit and ſparkle, and are little elſe but 
wud, 

Perry, if well made, is wholeſome enough, but nat 
ſo eligible for a conſtant Drink, ſince tis ncither ſo 
vinous as Cyder, nor ſo diuretick. 

Brandy, Rum, and all other Spirituous Liquors what- 
berer, if drank too frequently, are fo pernicious, and 
lave fo many bad Effects to atone for their few good 
ones, that they ought hardly to be mention'd in the 
Catzlogue of Aliments, or ſuch Things as are uſed for 
the Promotion of Health. 

Upon particular Occaſions they may be beneficial, 
and if drauk as mere Cardials, but no otherwiſe. 
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Of the Narusk and QyALI ry of my} 
Sorts of GRAIN, PULSE, NuTs, Roors, 
Herrrs, FxurlTs, PLanTs, and SPICES, 
made uſe of for human Food. 


BARLEY 

F boil'd, is of a cooling and viſcous Nature, and 
good in Fevers. Barly-Water, when -A 

is ſcarce, is good to mix with it, and makes a good 
ſham Aſſes-Mzilk for Perſons in a Conſumption : Harig Al 
however, if too frequently us'd, is prejudicial to the Ne. 
Stomach; ſince it relaxes its Coats, and impairs Di. WI " 
| Its Flour is good to make into Poultefſes for ef 


' ſoftening of hard Tumours, or for eafing pleuritic WI” © 


Pains, When fermented and brew'd into Liquor, i: WW) 
locſens the Belly; for which Reaſon, all Perions of WW! 
tender Conſtitutions, and ſuch as are naturally laxanve, be 
or afflicted with windy Cholicks, ſhould avoid it as 11 
ſtudiouſly as they would Poiſon itſelf. In general, 8PE* 
however, it is a nouriſhing Grain. ; il 

What is more nouriſhing than Barigo, when made 4 x 
into Bread, and unwrought, or unleaven d; but if et 


new from the Oven, it is doughy, and hard of D.. 


eſtion. Pancakes, &c. made of it are a pernicious 

ood: If Bread, however, made of Wheat, be ſer— 
mented with Yeaſt, kept ſo:ne ſhort time, and not made 4 
too greaſy, it is a very nouriſhing Food. 77://y-Pa- kt 
dings made of it are good in laxative Cafes, * tney e 
are binding to a Degree. Greaſy and dougiy Ve- 2 
Cruſt ſeems to be n dilagreeable Food for VE Ste- WF: 
machs. * 
; As 'F 
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4; for Rice, tis more viſcous than Wheat, and for 
kt Reaſon more windy and binding. It is very 
aribing,, however, when mix'd with Milk, or any 
wry Liquor, and ſhould always be made thin. 

Of all Grain, Oatmeal is the molt wholeſome. Tis 
hebt opening Diet, and good for all Aſthmatical or 
»iſical People, as it helps to bring up their Phlegm. 


q 


ol venchcial likewiſe in vapouriſh Conſtitutions, as it 
TS, Mics op the ſharp Humour in the Bowels. 


75 fe 


1;1zt-Geed, tho“ much uſed in Puddings, is a d 

pd glutinous Nonriſhment. Spices, therefore, ſhould 
das be mingled in {ach Puddings, in order to cor- 
»+ the Thickneſs, and carry off the Windineſs, which 
generally created by this Seed. Tis of a cleanſing 
Ely, however, and beneficial in Diſeaſes of the 


41/1] 

good Lies. 

kn All Peaſe in general are of a groſs and windy Na. 

| of, We, and for that reaſon all ſuch Diſhes and Soups that 
we made of them ſhou'd be well ſeaſon'd with Spice, 


p prevent any cholicky Diſorders ariſing from them. 


aritic Wk they are ſweet and ſmooth, when green, they arg 
% good for choſe whoſe Blood is inclin'd to be ſharp 
1s of a (alt. 


Beans, of any kind whatever, are windy, and hard 


wee Quantity of Spice with them, and to drink plen- 
il after tnem, left their mealy Parts ſhould turn to 


nade ade in the Blood, or the Bowels, All ſedentary 
fen ens ould be very cautious of being too free with 
Denon account of their Viſcoſity, 

for NUTS. 

nade dimmnd; are of an oily Subſtance, and for that Rea- 
Fal- nouriſhing and good in Conſumptions, Coughs, 


&. but very prejudicial for Hypocondriacks, or cho- 
kick People. Amend. Milt, gently ſweeten'd, tem- 
den and dilutes hot Blood, and is proper for Perſons 
va Fever: However, as ic will not keep, but a little 
A ſhoul? be made ata time. 

Walnuts, 


& Digeſtion. It is adviſeable, therefore, to eat a+ 
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Walnuts, whillt freſh; are nouriſhing and gently ſudg. 
rifick, but when old, prejudicial to the Breaſt ard Head Hu 
All Nuts, however, in general, are nard of Digeſlion. 

Chiſnuts are very groſs and viſeid, but turn to good 
Chyle and Blood, when eaten by Perſons who are jean 
or where the Conſtitution is ſtrong and healthy, 


ROOTS. * 


Des- Roots, boil'd, are laxative, cool ard moi hol 
provoke Urine, temper hot Blood, and, if affifted ;; 
their cooling Quality by Vinegar, are good after 
Debauch. | 
Radiſbes are good for ſuch as are troubled with the 
Phrhifick ; they are likewiſe very diuretick, and goa {-n 
for dropfical Perſons. 
Horſe-Radiſh is good againſt the Seurvy, Dropfy 
Splcen, and Phlegm; it thins the Blood, expels Gravel & © 
and opens Obſtructions of the Liver. As it is of MM tut 
very hot Quality, it naalt be eaten with Vinegar, 1 
Garlick is good for the Spleen, Worms, and an ., heat 
veterate Cough ; and taken, inwardly, of Service whe 
a Perſon has been unfort-nately bitten by a mW ther 
Dog. . 
Its Smell, *tis true, is very offenſive to moſt Ey 
Ehmen, who, for that Reaſon, uſc it lefs than Fo 
reigners, tho" they want it moſt. Tis "ry benehc 
in ſaundices, Dropliies, and Aſthmas.“ cat 
Onions, Nocambole, Shalots, and Leeks partake, tho 
in an inferior Degree, of the Qualities of Garlick mac 
Parfnips are ſweet, nouriſhing, and balſamick ; 2! 
likewiſe diuretick, and good in all phlegmatick Calc: Wl Ct 
Turnips, when boil'd, are a ſweet and (raco i Vn 
Nouriſhment for aſthmatick Perſons ; they are cold how 
ever and windy, and not proper for weak Stomacts 
Carrots are good for the Gravel, and very fat 
fening. | 
Potatoes are agreeable to hot and thin Conſtitutiors, & 
not proper for cold Stomachs, or ſuch as are very phleg 
matick. In general, however, they are a very nor 
ing Food. Sol 
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$:ikry is opening and diuretick, but bad in Bloody 


Hures. 
HR RB S. 
Yinage is cooling and laxative, and tempers ſharp 
ud hot 8 * PU ns 
A s relaxes, and opens, and promotes Urine z 
f . in ſcorbutick Caſes, and in all OH. 


10011 WM hold, that it is very prejudicial to the Kidries, 

ſted i Parſlcy is good to provoke Urine, expels Wind, and 
fier ats Perſons in Aſthmas; is of Service in Suppreſſidns 
nd Coughs, but bad in Bloody Fluxes. 


in Crrſſes are the beſt, and are accounted good a- 
nainſt the 2 of our Northern Climate. 

Endive, or Cicory, is a very wholeſome Plant. As 
| cools and opens, it is very beneficial 'in/ hot Ob- 
fraftions of the Liver. Tho” it has a bitter Take, 
it is very agreeable to the Stomach, and not at all 
heating. . | 

— of all Sorts, both eool- and open, and are 
therefore good after a Debauch. They are proper 
for Wet-Nurſes, and in warm Conſtitutions promote 
Milk. They are of a fleepy Quality s and more eſpe- 
tally the Water that is ſometimes made- of them is 


md by Phyſicians to promote it upon particular Oc- 
tuſons. 
Clary is good for the Cholick, ſtrengthens the Sto- 


mach and promotes Digeſtion. 
Sage thins the Blood; is gosd in moſt nervous 
Cafes, ſuch as Patfies, Lethargies, and the like, and 


woof if much uſed will cure the Trembling of the Hands 

d how herr is good againſt Spitting of Blood, and tor 
ach. **lping a flinking Breath. 
ry fat 


FRUITS. 
Ales are cool and looſening, and help the Appe- 
=, are beſt eaten raw in the Morning; are -go6d-for 
lie Seurvy and Spleen ; = a moſt noble.peQora), and 
C have 


tions of the Liver. Some Phyſicians, however, 


Creſſes are very warm, and open Obſtructions. I- 


— 
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have cur'd ſame Perſons of a confirm d Conſump. ( 
tion. | Gar 
Pam are more laxative than Apples, eſpecially the WM i: 

«ſweeteſt Sort; ſuch as are tart are cooling; and thoſe | 
are binding that are harſh, 80 
Duinces are gently aſtringent, and beneficial in Loof-. ( 
neſſes, Fluxes of Blood, and for weak Stomachs, gal 
, 


Olwes, which we have always pickled here in Fx. 
land, ſerve as a Reliſh to carry Slime off the Stomach, 
Their Oil tempers the Acrimony of our Humour, Wi co) 
looſens our Bellies, ard fattens if they agree with us, Wi 2 
Such however, as are apt to ſwell at their Stomachs, WF coi 
ſhould avoid all Oils in general. Neither is Qil dd at 


V inegar, Which is univerſally eaten with Sallads, { l 
wholeſome as moſt People imagine. 1 
Raifinr-apd Grapes are both looſening, ard good for 


coſtive Conſtitutions. The former arc exccilent i; 
| Coughs, ard relieve Hoarſeneſſes. The latter, whe: 
dried, are pectoral. 

Prunes are laxative, and if plump, green, or frel, 
Apt to bring on Fluxes; but if old and d. , are rathet 
of a binding Quality. Their Juice is cooling, and 
aſliiting to the Appetite. Great Care, however, ougtt 
to be taken how we uſe it too freely. 

Peaches, eaten before Dinner, ſerve to cxcate 


Appetite ;. after it, co keep the Body open aud cheit 7 
Juice is pectoral: Hot Conſtitutions, kowever, [011988 0-4, 
uſe them with Moderation, but cold ones {ould nt 10 
touch them at all. | BY 
Apricots, Plums, NeAarines, &c. are pleaſant an 2; 
grateful to the Palate, and eaten with Moccratou we top 
very innocent and harmleſs. to th 
. rawberries are cooling, and diuretick : Ro/pberri Fon 
raiſe an Appetite, and cool hot Blood. Mi v6. 
of the ſame Nature. ta} 
Currants are cooling, cut the Phlegm, and are ver Cp 
-wholeſome: The ir feld mix'd with Water 15 2 0100888 . 
 exccllent Drink in a bilious Fever. Fun 


GooJeberri 
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p. Groleberries are neither ſo wholeſome nor pleaſant as 
Corants; and, if eaten before they are full ripe, are 


the apt to gripe. 


hoſe Cherries are both laxative and cooling, and their 
Cones good for the Gravel in the Kidnies. 
ſe. 0ranger, thoſe eſpecially from Seville, are good a- 


and the Scurvy. 
Eng. Ju and Lemons are more cooling than Oranges. 
ach, Melons, Pompions, Gonrds, and Cucambers, contain 2 
ours WM cxoling Juice, with nitrous Salt; that of M. Ion is rich 
hk U. ud cordial; they are all diuretick: Curumbers are too 
ache, cod for ſome Stomachs, and as bad as Poiſon to bo 
ad eat by any Perſon when in a Heat thro' Exerciſe, c. 
s, {a Pom-granatcs are very cooling, and their Juice is 
ſyptick 
d for . 1 and Neur. are benehcial in Bloody 
nt U Faxes, 
Tanarinds are cooling and aſtringent. 
Fiz: are extremely emollient, and uſeful in Hoarſe- 


fred nts and Counhs. 

rathet All Pickles, in genera], are aſtringent ; and mot of 
„ andy em. whatever Luxury may plead in their Behalf, very 
006 aw oclome. 


AROMATIC HERBS, 


| (hell Thyme, Savoury, Marjoram, Roſemary, Bafſii, Mint, 
ou D unge and Lemon-Peel, Fennel and Chervil are warm 
ne 


"md balſamick, and very good for ſuch as are of a 
degmatick and cold Conſtitution. 
Maftard:Seed, infus'd in Wine or Beer, is good in 
n VN Coplical Caſes, and beneficial to thoſe who are ſubject 
to the Scurvy, or Shoftneſs of Breath; is an excellent 
omachick, and very proper in Agues, Colds, Hoarſe- 
vi, Phlegm, Cc. It will, however, prove pernicious 
Itaken to Exceſs, and fo will Horſe-radiſb, Radi/orr, and 
G, all which are much more proper for old Peo- 
e. and cold Couſtitutions, than for thoſe who are 
bang and ſanguine., | 
Cc 2 PLANTS. 
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PLANT S. 


(Cabbage and Coleworts are ſoft and demulcent; Thy 


Juice or Jelly of Red Cabbage bak d and mingled with 
Honey is an excellent Pectoral. 

Hes in Beer and Ale well brew'd are very whole. 
ſome, help to purify and thin the Blood, promote U. 
rine and carry off Gravel, inſtead of promoting the 
Stone, as ſome have falſely imagin'd. 


SPICES. 


— Mate; Nuemage, Clever, Ginger, and Peg. | 


ter, are all hot, and bad for Perſons inclin'd to Melan. 
choly : If moderately uſed, however, are very bene- 
heal to cold Conſtitutions, 

P. Her is a vory wholeſome Ingredient in P of Corp, 
w th F, en, Eggs, Milkg or any Diet of a gluturous 
Nature: It taken, however, to Exceſs, it will inſlun.e 
and corrode the Stomach: It is good in cholicky Cat es, 
in Agues and Fevers, when taken with Moderation. 

Clcars are good againſt Wind in the Stomach, and 
corroborate the Nerves. 

Cinger likewiſe is good in cholicky and ſour Hu- 
r:0urs, and benefcial in_windy and afthmatic Caſes, 
a ud, in ſhort, is ane of the moſt-wholeilome of al: the 
Spices. | F936 

Sugar, tho": ſo frequently us'd, is acid, and perni- 
cz0us to iplenetick People, and ſuch as are ſubject to 
} ts. age od ; bs 

As the moſt wholeſome Aliments, however, when 
zudulg'd to. Exceſs, are fatal. and,pernicious, we tall 
cloſe. theſe/ our curſory Remarks with a ſhort £/cgiu 
on Temperance, which is not ouly the beſt Preſcs.ption 
for Health that can poſſibly be given, but what, 1! 
timely obſery'd, before the. Noon of Life be pal, and 
whilſt the vital Parts. are not too much impair'd by 
Riot and Luxury, will render all Medicinal Preicrip- 


ons in à manner needleſs,. . 
O Temperance, 


Rt 
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« 0 Temperance, ſays a very learned “ Phyſician, 
« thou Support and Attendant of other Virtues! thou 
« Preſerver and Reſtorer of Health, and Protractor of 
s Life! thou Maintainer of the Dignity and Liberty 
s of rational Beings from the wretched inhuman 
« Shyery of Senſuality, Taſte, Cuſtom, and Exam- 
« ple! thou Brightener of the Underſtanding and Me- 
« mory! thou Sweetener of Life, and all its Comforts ! 
thou Companion of Reaſon, and Guard of the Paſ- 
« fons! thou bountiful Rewarder of thy Admirers 
« and Followers! how do thine Excellencies extort 
the unwilling Commendations of thine Enemies, and 
« with what rapturous Pleaſures can thy Friends raie 
« up a Panegyrick in thy Praiſe!” 


63 


— 


hors in PHYSICK and SUR- 
GERT. 


To make Daryy's ExIxix. 


AKE three Ounces of Fennel - Seeds, four Ounces of 
Parſley-Seeds, five Ounces of Anniſeeds, fix Oun- 
tes of Spani/ Liquorice, one Ounce of Rhubarb, fiveOun- 
e of Sena, ſeven Ounces of Jalap, 21 Drams of Saf. 
ton, three Ounces of Elecampane, fux Ounces of Manna, 
iQuarter of an Ounce of Cochineal, two Pounds of Rai- 
ms, Brandy two Gallons ; let the Raiſins be ſtoned, 
tie Roots ſliced, the Jalap bruiſed ; put them all to- 
ether, cover them cloſe for fifteen Days, then ſtrain 
. Take three Spoonfuls going to Bed, and three in 
we Morning, faſting an Hour after it. | 


* Dr. Short, in bis Hiſtory of Mineral Waters. 
Cc 3 


5 
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An Excellent Rug DY er a Cox szuurriox. 1 
Take half an Ounce of the fineſt Raiſins of the Sun, | 
ſtone them, and put two Ounces of the beſt Sugar. 
Candy to them, then beat and mix them well together 
ma Stone or Wooden Mortar, and when you are beat- tel 
ing them, put in Oil of Sweet-Almonds, until they Ly 
_ very ow gpm” 2: and when you have beat it ru 
like a Conſerve, antity of a Nutmeg Ni 
and Morning, by. a I. 
E, 
Another, mal 
Take about a Handful of Daiſies, and twenty Snails, Wl d 
and put to them a Qgart of Water, and boil it gently Wl 
till it comes to a Pint: Take a Spoonful every Morning Mo 
in ſome Milk. : 
Father. * 
e 


Take a Quart of new Milk, of Eng/i/s Liquorice ce 
firing*d._ half an Ounce, half a Pound of ſliced Figs, a * 
Quarter of a Pound of Raiſins ſliced and ſton d, and tuo pi 
Pippins pared and ſliced; boil them together till the 
Pippins are ſoft, then turn the Milk with two Spoon- Will ,, ; 
fuls of made Muſtard, ſweeten it with Honey, and wit 
drink a Quarter of a Pint Night and Morning. 


WATER in @ CONSUMPTION, or in WEAKNESS 
after SICKNESS, 


Take a freſh Calf's-Pluck. before the Veal is blown; 
when you have taken it out don't waſh it, cut it in Pie- 
ces and put it in a cold Still; put at the bottom of the 
Still a well-buttered Sheet of Paper, then put in the 
Plaek, with Borage, Balm, Mint, Hyſſop and Oak- 
Lungs, of each two Handfuls ; wipe and cut the Herbs, 
but do not waſh them, then put in a Gallon of new 
Milk warm from the Cow, paſte up the Still, and let 
it drop on White-Sugar-Candy ; it will draw off about 
ſeven Pints z mix it together, and bottle it, Drink a 


ß F FF 
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Quarter of a Pint in the Morning, and as much at Four 
inthe Afternoon. 


WATER. againff a CONSUMPTION. 


Take a Pint of Mint-Water, and three Pints of the 
tet Canary, three Ounces of Dates, and three Oun- 
ces of candied Eringo Roots, a Quarter of an Ounce, 
of Mace, three Ounces of China Roots, Raiſins ſton'd, 
} three Ounces ; infuſe theſe twelve Hours in an earthen 
Pat cloſe covered, over a gentle Fire; when cold ſtrain 
t, and keep it in a clean Pan, or Glaſs Jar. Then 
nale about a Quart of plain Jelly of Harthorn, and 
dnk a ter of a Pint of this Liquor, with a large 
Spoonful of Jelly, Night and Morning for two or three, 
Mouths together. 


For @ ConsumyTive: Covon 
Take of Barley, Cinnamon, and Red Poppy Water, 
cfeach two Ounces, Syrup of White and Red Poppies 
teach three Ounces, one Ounce of Tincture o - 
fron, forty Drops of Liquid Laudanum, and as much 
Spirit of Sulphur as will make it acid. Take three 
or four Spoonfuls of it every Night going to Bed; add 
by diminiſh the Doſe according as you find it agrees 
you. | 


* 
: 


For a GALLOPIiNG ConsUMPT1ON. 

Take a Quartes of a Pound of Figs, half a Pound of 
Raifins of -the Sun ſton'd, a Quarter of a Pound of 
Honey, half an Ounce. of Lucatel/us's Balſam, half an 
Qunce of the Powder of Steel, half an Ounce of the 
Powder of Elecampane, a grated Nutmeg, and a Pound 
f double-refin'd Sugar pounded ; ſhred and pound all 
tteſe toge ther in a ſtone Mortar, and pour into it by 
Degrees a Pint of Sallad Oil: Eat a bit four Times a 
Day, about as big as a Nutmeg; every Morning drin 
aGlaſs of old Malaga Sack, with the Volk of a new 
ad Egg. and as much Flour of Brimſtone as will lie 
pon a Sixpence ; the next Morning as much Flour of 
Uecampane, and ſo alternately. = | 

or 
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For a Coven ſettled on the SToM ac. 


Take half a Pound of Raiſins of the Sun ſton'd, and 
as many Fips, a few Aniſeeds, a few ſweet Fennel. 
Seeds, a Stick of Liquoriſh ſcraped and ſliced, and ſome 
Hyſſop waſh'd ; boil them in a Quart of Spring - Water 
till it comes to a Pint, ſtrain it, and ſweeten it well ee 
with White -Sugar- Candy. Take two or three Spoon - ay 
fuls of it Morning and Night, and when you pleaſe. Gugat 


An ELleEcTvary for a Covcn. three 


Take two Ounces of Conſerve of Roſes, one Ounce C09 
of Conſerve of Hips, half an Ounce of Lucatellu;'s Bal- D. 
fam, one Dram of Species of Diatragacanth frigid, three the L 
Drams of Syrup of Balfam ; mix them all well together, 
ne ROY of a ſmall Bean three Times a 1 

ay. 


Dr. Rarerirr's Rrcrirr for the Hoorinc- WM it 
Covcn, 
Take two Ounces of Conſerve of Roſes, two Oun- 
ces of Raiſins of the Sun ſton'd, two Ounces of Brown- T 
Sugar-Candy, and two Penny-worth of Spirits of Sul- Wl ** 
hur; beat them up into a Conſerve, to be taken 00 
orning and Evening. en It 


To make Excellent Lozewces for a Covcn. 


Take a Pound of Brown-Sugar-Candy, one Pound 10 

of Loaf- Sugar; beat and fift them thro* a fine Sieve, 

Take an Ounce of the Juice of Liquoriſh, and diſſolve D 
it in three or four Spoonfuls of Hyſſop-Water over a kia 
gentle Fire ; then mix your Sugar and Sugar- Candy bra 
with a Dram of Orach-Powder, one Dram of the Pow- vec 
der of Elecampane, -half a Dram of Gum-Dragon beat n 
to Powder; add of the Oil of Aniſeeds one Dram, and out 
one Grain of Muſk; mix all theſe together, and make Mas 
it into a Paſte, and roll them into Lozenges the bigneſs Wi ®« 
of a Barley-Corn, or ſomewhat larger. 


Far tue 
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Fer a HooringG Coon. 

Take a; large Handful of dried Colts-foot Leaves, 
ut them ſmall, and boil them in a Pint of Spring, Wa-, 
#9, till it is boil'd half away, then take it off the Fire, 
nd when it is almoſt cold, ſtrain it thro* a Cloth, and; 
queeze- the Herbs as dry as you can, throw them 
way, and diſſolve in the Liquor one Ounce of brown 
err Candy powder'd finely; give a Child about 
free or four Years old a Spoonful, cold or warm, 
free or four Times a Day, or oftner, if the Fits of 
Coughing are frequent, till well, which will be in three 
Days, but ĩt will immediately aſſwage the V iolence of 
the Diſtemper. 


Fir «a Cu- Couch, er ary other Couon. 
Take an Ounce of Nettle-Sced, mix it in half a 
Ford of 'Treaclez take it at Night, or when you 
link proper. 


| For a HOARSENESS. 

Take a Handful of Ground-Ivy, two Ounces of. 
kick-Liquorice, two Ounces of Linſeed, boil them in 
tw Quarts of Water till it comes to three Pints; ſweet- 
a1 well with brown Sugar-Candy, and take a Tea- 
Cupful of it three or four 'Times a Day. 


ty make the POWERFUL UniTes SpikiT 7 
Scukvy-GRrass. 

Diſt! om off Scaray-Graſi Wine a high Spirit, 
bat Quantity you pleaſe, which pour on freſh Scurwy- 
braſs; diſtil it again, repeating the Operation, till it 
becomes very ſtrong, like a Graſs-Green, and ſweet-, 
cented, when it is fired it will burn quite away, wich- 
"ut leaving any Moiſture behind it ; then by Diſtillation 
naze the Oil of Squrwy-Graſe, and by Calcination its | 
dat; and ſo according to the Spagyric Art reunite 
ſe, and then you have the Powers and whole Vir- 
deaf the Herb looking of a. ſine Green. * 


— 2. 2 — 


— —eo—m— Om 


| 
| 
| 
| 
| 
| 
I 
| 
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This is an excellent Remedy for the Scur vy, it Cir- 
culates the Blood, by diſſolving and diffpating con. 

al'd Humours; it deſtroys not only the ſaline, bu: 
alſo the acid and crude Humours, from whence the 
Scurvy hath its Original, whether contracted by caring 
groſs, raw, or crude Fruit, raw Herbs, Salt-nſh, or Fleſh, 

For the Scurvy, Jaundice, Phthiſick, or Shortneſs of 
Breath, theſe Powers may be uſed at any Time, the 
oftner the better. Ihe Doſe is from ten to thin 
Drops in a Glaſs of Beer, or any other convenient Li. 
quor; and after the ſpending three or fonr Bottles, you 
may take the Golan Sjirit, uſually fold, about half a 
Bottle of it once a Week, keeping yourſelf worm, ard WH i far 
taking comfortable Diet after it, and ſo the R-l'cks of Wer: 0 
the Diſeaje will be carried off, the Blood purified, and es 
ſuch Crudities as breed Worms deſtroyed, ful! 


A REemepy for the Acve, ö =F 


Take a Spoonful of hot good Muſtard, and mix it 
with a full half Pint of warm Ale; let the Patient drink 


when he finds the Fit coming upon him; it ut dees T; 
not effect a Cure the firſt Time, repeat it. Oune 
ind | 

Dr. Mz aD's Remedy for an Acve. on 


Take a Dram of Powder of Myrrh, mix it in 2 WI Vat 
Spoonful of Sack, and take it, drinking a Glaſs of Wt i 
Sack after ii. Do this an Hour before the Fi ce 
on, as near as you can. 


Dr. HaLlL's Plaifter for an AcuE. 

Take one Pennyworth of Gun-Powd«r, ne Ounce T 
of Tobacco- Snuff, one Penny worth ot Bl.cx Soap, aud Wh wii 
a Glaſs of Brandy; mix theſe in a Mortar very well Wir 
ſpread Plaiſters on Leather for the Wriits, and he 
them on an Hour before the Fit comes on. Lye 


Fer SHorTNEss of Baar. . 
Take half an Ounce of Flower of Brimſtone, one 


Quarter of an Ounce of beaten Ginger, beaten — O.. 
* 
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Gin. dee Quarters of an Ounce, mix all together in four 
on. WT 0:nces of Honey, take the Bigneſs of a Nutmeg Night 
b Morning for five Days together, then once a Weels 
e e one time, then once a Fortnight. 


ehh To make ELIxIR PaorRKIETATIS. 

7 of Take Aloes, Myrrh, and Saffron, of each half an 
the once; infuſe them in three Quarts of Spirits of Wine, 
iny bop in a few Drops of Spirit of Sulphur, let them di- 
Li. el in a Glaſs well ſte pp'd thirty Days, at the end of 
you Wl that time, having often ſhaken it, you will perceive a 
Hauck 'Tinfture on the Top, pour that off, and let 
ard tand twenty-four Hours, then decoct it till no Fæ- 
« of e or Dregs reinain at the Bottom. Take a mode- 
and WM rite Spoonful of this in a Glaſs of Wine in a Morning 


+" 
* 


"1% exceeding helpful in Agues or Rheumatiſms, 
in any cold Diſeaſes, 


rink For Ren or Sore Eyes. 

does Take à Quarter of an Ounce of White Copperas, one 
Ounce of Bole-Armoniac, beat them to a fine Powder, 
nd let an Ounce of Camphire be groſly beat in an 
on Mortar; ſet on the Fire two Quarts of Spring- 
Water, when it boil, take it off, and let it ſtand till 
t s lukewarm, then put in your Powders, ſtirring it 
u cold. You mult drop the Clear in the Eye. 


AVATER e WASH the EYEs Fit is a DRY HOT 
HumouR,. 

Take a little Glaſs of Plantane Water, as much 

white Roſe. Water and Mountain, or white Madeira- 

Wue, and a little Powder of Tutty, mix it well, and 


lay keep it ina Vial; drain it as you ule it, and waſh your 
Hes as you ſee Occaſion. . 
To MAKER Eyxe-Wargs. 
one Take Plantane, red Roſe-Water, and Eyebright an 
Sera 


Vince of each, the beſt white Vitriol a Dram fin 
powder 
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powder'd, twenty Drops of Spirit of Wine campbo 
rated; mix them well together, let it ſettle a Day ; 
two, and then pour off the Clear from the yellgy 5+ 
tling. When you uſe this Water, you mutt mx 
with Spring-Water, then waſh your Eyes with it. 4 
to the Strength of it, you muſt mix it as your ? yes cy 
bear, ſo ſtronger by degrees as you ſec Qccafyy 
this is good if the Eyes are Blood-ſhot cr haye 

wateriſh Humour. 


Amther. 


Take one Ounce of white Copperas beaten ver 
fine, two Ounces of Otrach-Root fliced ; put ther in 
to three Pints of Spring-Waterz, ſhake it well thre 
or four Days, then make uſe of it; if the Ee be wa 
try, you may add a Piece of Bole-Armoniac, 


For a Sort MouTH, 


Take half a Pint of Verjuice, ſtrain ſour Spoonfuls « 
the Juice of Sage into it, boil theſe with fine Sugart 
a Syrup; anoint the Mouth often with a Feather; yo 
muſt not touch or rub it with a Cloth; if the Ch 
licks it down, it will not hurt it. 


Dr. Me « D's Receipt for the Cure of the Biz of 
M 4 »-Do66. 


Let the Patient be blooded at the Arm nine or te! 
Ounces: Take the Herb call'd in Latin, Lichen Cn 
reus Terreftris, in FEnglijþ Aſh. Coloured Ground L 
verwort, clean, dry*d, and powdered, half an Ounce 
Black-Pepper powder*d'two Drachms ; mix theſe wt! 
together, and divide the Powder into four Doſes, ond 
of which muſt be taken every Morning faſting, f 
four Mornings ſucceſſively in half a Pint of Cow's Mil 
warm. Aſter theſe four Doſes are taken, the Patien 
muſt go into the Cold Bath, or a cold Spring or N 
ver, every Morning faſtiny, for a Month. He mo 

be dipp'd all over, but not ſtay in (with bis Head 4 
bove Water) longer than half a Minute, it the * 
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ke very cold. After this he muſt go in three Time: 
Week for a Fortnight longer. 

VB. The Lichen is a very common Herb, and 
nous generally in fandy and barren Soils all over 
he right time to gather it is in the Months 
cu of 0.2:4er and Noweomber, 


Ve further tractiſed with great Saccefs at Tonquin in the 
Eaſt- Indies, and [ately cemmunicatcd to the Public 
as 0" infallible Remedy. 


axe native Cinnabar and factitious Cinnabar, 

"© bo: ground to an exceeding fine Powder, of each twen- 
oer Grains, of the ſtrongeſt Mul fixteen Grains; 
ure ao theſe together til! the Muſk is alſo become very 
© 1 , 2nd give it all for a Doſe, in a ſmall Tea-Cup of 

Hack or Brandy, as ſoon as poſſible after the Perſon is 

it, and another Doſe thirty Days after; but if the Per- 

ſu has the Symptoms of Madneſs before he has had 
fuls 0 the Medicme, he muſt take two Doſes in an Hour and 
u bait. 

I hall not enter into the Merits of the Medicine, 
or attempt to account for its Effects, but only obſerve, 
for the Encouragement of every one that takes it, 
where thete is no more than a Suſpicion of an infectious 
Lite, that it is perfectly ſafe and innocent, as appears 
tom the great Number of Perſons to whom it has 
or tei been given by way of Preſervative, none of whom have 


Cu ffit ay ill Conſequences from it, or been diſordered 
Li ice: The only viſible Effect it has is that of pro- 


tueing a conſiderable Drowſineſs, which in thoſe who 


* already mad have two Doſes given them within 
the 


5 uae beſore- mentioned, is prolonged for ſeveral 
, ly een, and terminates in a perfect Cure. 

Milt thought proper to give the Receipt in its original 
„tiene form, the Doſe being calculated for a grown Perſon, 
R and leave it to the Diſcretion of others to vary the 
mo Quanticy, or Vehicle, as may be moſt convenient, not 
ad 8} ®ubting but as the Method here taught of giving ſuch 


wye Doſes of Muſk is attended with Succeſs, it may 
d alla 
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alſo be extended to other Caſes under the Manage. 
ment of Phyficians, | 


Dr. Burt Art. 


Take two Ounces of Sarſaparilla, Sena and pa. 
pody of the Oak, of each four Ounces; Aniſeed; and 
Carraway ſeeds half an Ounce of each ; Liquorice :wo 
Ounces, a ſmall Handful of Agrimony and Maiden-Hair, 
and ten Handfuls of Scurvy-Graſsz groſly beat and 
bruiſe theſe in a ſtone or wooden Mortar, put them 
into a new Canvas-Bag, and hang them in nine cy ten 
Gallons of Ale, when it has well work d, and is thret 
Days old, and the fourth or fifth Day it will clear up 
fo that it may be drank with Pleaſure a Pint at 2 
t chief by gentle Breathing-S 

It chiefly purges by e Breathing-Swrats and 
Urine, 1 * ſcorbutick Humour 
and Dropſy ; it removes Gravel, ſlimy Matter, or othet 
Obſtructions in the Neck of the Bladder, thins ud 
{weetens the Blood, and is good againſt ail prickng 
Pains or Head-Achs, 


38 38 2 


R FSB FFT 


AMsbieinz for the Patty of the STOMACH, 


Take of Tindura Sacra (or 'Tinfture of Savoury) 
ore Ounce in the Morning, falling an How, then 
drink a little warm Ale; repeat it two or chres times 
Week till you find Relief. 


Amether. 


Take a Quarter of a Pound of blue Currants, wipe 
them clean and them in a Mortar, with an 


S a9 


= 


Ounce of Aniſeeds bruiſed before you pot them 10 
the Currants; make this into à Bolus with a little 87. 
rap of Clove-Gillflowers. Take every Moming the 
Bigneſs of a Walnut, and drink Roſemary-Tea in- 
ſtead of other Tea for Breakfult ; repeat it if the Pam 
return. 


16 


Ty 


de- 


* 
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To give Eazt in the Govr, 


Take the Leaves of the Ivy that encompaſſes an 
Oak, lay them pretty thick on Flannel, apply them 
to the Part affected as hot as you can bear them, and 
it will give Eaſe by Sweat, N. B. Other Ivy-Leaves 
ue not ſo efficacious. | 


To make Buack-Cusrny WATER, 


Take fox 2 4 8 bruiſe them [pee 
then put to them Roſemary-Tops, -Mint, Ange- 
je, Sweet-Miejoram, Nag l Flowers, Balm * 
Handful of each, one Ounce of dry'd Violets, half 
u Oance of Aniſeeds and ſweet Fennel - Seeds bruiſed ; 
cut the Herbs ſmall, and mix them well together, and 
diftil them off in a cold Still. This Water is excel- 
lent for Children, giving them two or three Spoonfuls 
it a ume. ; | 1 MES 4 | 


| To make GRIP E-WarzR. 

Take of Penny-royal twenty-four Bunches ſhred 
golly ; then take Aniſeeds, Coriander-Sceds, Caraway- 
Seeds, and ſweet Fennel-Seeds, braiſe them all, and 
put them to the Herbs in an earthen Pot; mix them 
together, and ſprinkle on them a Quart of Brandy, let 
them ſtand all Night, the next Day diſtil it off. 


For the Gziyss, 
Take fourteen 


of the Oil of Juniper dropp'd 
en Loaf-Sugar, take it when the Fit comes on you; 
i has no Effect the firſt time, repeat the Doſe, 


— 

Take a GlaG of Sack warm' d, and diſſolve io ic 
me Diaſcordium or Fenice Treacle, about the Big- 
u of a Hazle-Nut; drink it of when you go 
o Bed, and cover yourſelf warm. | 


| = To 
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' To make Liu I- Wa rz. 

Take of unſlak' d Lime one Pound, put it into 3 
glazed earthen Jug, and put a Gallon of boiling hot 
Spring- Water to it, ſcum it clean and let it ſtand two 
Days, then pour it off as clear as you can into Glaf.. 
Bottles, keep it for your Uſe. 

For a Sore, warm a little of the Water, and waſh 0 
the Sore well with it for the Space of half an Hour, in 
then apply a Plaiſter on it of ſome innocent Thing, di 
and lay on the Plaiſter a Cloth four or five double; of 

8 
ve 
1 


Seen -£Þ- 


wet with this Water, and as it dries, wet it again and 
it will cure it. * a 

For a Flux or Loſengſſi, may take two Spoon- 
fuls of it in the ns two at Night ll. 2nd 
you go to Bed; repeat this ſeven or eight Davs toge- iy 
ther for a grown Perſon, but for a Child one Spoonful 
is ſufficient, and if an Infant half a Spoonful. 


To make Sari WATER. 

Take Colts-foot, Horehdund, Maidenhair, Balm, 
and Spearmint, of each a good Handful, and three 
Handfuls of Ground-Ivy, bruiſe them or chop them 
a little, and put them into a Gallon of Milk, wan 
half a Peck of Snails, firſt bruiſed ; let the Ingredients 
ſtand all Night in your Still: You mult diſtil them 
over a gentle Fire in a cold Still; flir it two or three 
'I':mes in the Still, that it may not burn. Let a grown 
Perſon take faſting in the Morning half a Pint, ſweeten d 
with White-Sugar-Candy, and a Quarter of a Pint for 
a Child. 


To make SToucuToON's ELIxIix. 

Pare off the Rinds of half a Dozen Scville Orange? 
very thin, put them in a Quart Bottle, with an Ounce of 
Gentian fcraped and ſliced, beſt Rhubarb one Ounce, 
and Shxpennyworth of Cochineal; put a Pint of the 
beſt Brandy to it, ſhake it two or three Times together 
the hit Day, then let it ſtand two Days to n 
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dear it off into Bottles. Take a large Tea-Spoonful 
a Glaſs of Wine in the Morning, and at Four of the 
Clock in the Afternoon, or you may drink it in a 
Diſh of Tea. | 


Mitx-WaTEer for a Cancerous BZA r. 

Take fix Quarts of new Milk, and four Handfuls of 
Crane%-bill, that Sort of it that has young Buds on it, 
and has a long Stalk, and four hundred of Wood-Lice z 
all this in a cold Still with a gentle Fire ; then take 
of Crabs-Eyes one Ounce, half an Ounce of White- 
Sagar-Candy, both beat to fine Powder; mix them very 
yell, and take a Dram of the Powder in a Quarter of 
a Pint of the Milk-Water in the Morning, at Noon, 
and at as oy Pin ou this three or four Months: Tis 
a very good eine. 


For a Woman's Sons Barasr, 5 
Take a Quarter of an Ounce of Mace, and three 
Times as much of Stone-Horſe Hoof dried and beat 


to Powder, a Quart of Ale, and a Pint of White - Wine, 
mix them together, and let it ſtand three Days; drink - 
it Morning and Night, about half a Pint at a Time. 
Take a Pint of White- Wine Vinegar, and half a Yard 
of blue Linen Cloth, cut it into nine Pieces, and dip 
tin the Vinegar, and every Night and Morning put to 
the Breaſt a freſh Plaiſter. 


| To Cure 4 CAancrR.. 

Take of the Powder of Crabs-Claws finely ſearced, 
md made into Paſte with Damaſk Roſe Water, one 
Dram, and dried in Pellets or Lozenges; powder the 
Lozenges as you uſe them, and drink the Powder in 
Whey faſting every Morning. 1f there be a Sore, 
anoint it with Salve made of Dock-Roats and freſh But- 
ter; make an Iſſue in the Neck, keep a low Diet, and 
rirain from any thing that's ſalt, ſour, or ſtrong, 


Dd 3 | For 
} 


a; * — 1 


© ſcrape, wipe, and cut all theſe, and put them into a 


thin as you gan two Ounces, two Ounces of Fennel. 
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Fer a Canxen'yd Movrk. 

Take Green Thyme half a Handful, the Leaves 
of a Damaſk Roſe-Tree, Violet - Leaves, Colum. 
bine-Leaves, Woodbine-Leaves, Strawberry- Leaves, Pint 
of each one Handful, Sage one Handful and a half; Wh 
boil all theſe together in three Pints of Spring-Water half 


about half an Hour, then take up your Herbs, and al 
drain them thro? a Sieve; then clear it into a Pan, and put 
put half a Pound of Allum to it, and when it boils ſkim you 
R — = A 2 of 827 into it, boil it a this 
while, then it for e; add to theſe a Sli ntl 
or two of Rus. . 2 | r Part 
For the Dxors r. * 

Take Broom, Horſe-Raddiſh, and Dwarf. 

Elder, a Handful of each, of Maiden- Root waſh'd and 
ſtit a Handful, and half a Pint of Muftard-Seed ; put 1 
all theſe into three Gallons of Ale, as it runs off the WW 50 
Malt, not boil'd ; work it together with Yeaſt, and Cul 
take half a Pint Night and Morning, or as often as you ge 
think proper. fo 
Another. * 
Take one Handful of Bay-Berries, three Spoonfuls {ll |. 
of the beſt Muſtard-Seed, one Handful of Juniper-Ber- * 
ries, one Ounce of Horſe-Raddiſh, half a Handful of * 
Sage of Virtue, and as much eee half a bh 

Handful of Scurvy-Grafs, a Quarter of a Handful of 


ſtiaking Orach, a ſmall Sprig of Wormwood, a Sprig 
of green-Broom, and half an Ounce of Gentian-Root 


Gallon Bottle, then fill the Bottle with the belt wo 
Beer you can get, then ſtop it cloſe, aud let it (ia 
three or four Days, and drink every Morning failing Wi 
half a Pint, | 


Take Herſe-Raddiſh Roots ſliced the long way 48 


Roots, 
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Roots ſliced, Sweet-Fennel-Seeds beaten two Ounces, 


the Tops of Thyme, Winter-Savoury, Sweet-Marjo- 
rm, Water-Creſſes, and Nettle-Tops, of each one 


1 Handful, wiped and ſhred ſmall. Boil theſe in three 
ves, Pints of Spring. Water, a Quart of Sack, and a Pint of 
alf; White-Wine z cover it cloſe, and let it boil till it is 
ter half conſumed ; then take it off the Fire, let it ſtand to 
and kettle three Hours, then ſtrain it, and to every Draught 
and WW put in an Ounce of the Syrup of the five Roots, which 
tim you may have ready made at the Apothecaries. Take 
t a this in the Morning faſting, and at Three of the Clock 


in the Afcernoon, and faſt three Hours after it: If the 
Party have the , which uſually happens with 
the Drop/y, then put a of the Juice of Scurvy- 
Graſs to each Dra 


ught. 


I 


A Rewmzvy RnzxumaTicx Pains, 

Take of Herm ls, Sena, Turpeth-Roots, Scam- 
mony, two Drams of each; of Ginger, Zedoary, and 
Cubebs, one Dram of each; mix them and powder 
them: The Doſe is from one Dram to two. the 
afefted Parts be anointed with this Liniment: Take 
two Ounces of Palm-Oil, one Ounce of Oil of Tur- 
ns tine, two Drams of Volatile Salt of Hartſhorn, then 
* y on a Plaiſter of Tucilage. Some People that have 
of been troubled with Rheumatick Pains, have by taking 
* the Spirits of Hartſnorn, in Water of Earth-Worms 
of WI mpounded, found exceeding Benefit. 


1 To make Da. STevens's Warxx. 

| Take a Gallon of Claret, or briſk Canary, not over 
ſweet; of Ginger, Cinnamon, Grains of Paradiſe, Nut- 
meps, Gallingal, Fennel and Coriander-Seeds, each 
tree Drams, Mint, Sage, Roſe-Pellitory, Roſemary, 
Wid-Marjoram, Wild-Thyme, Camomile and La- 
render, of each one ful: Beat the Spices 
(mall, cut and bruiſe the Herbs, put them to alu 
1 IO and diſtil them in an 


2 LA 3 45> 
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This is call'd the Golden Cordial, and is a great For. 
tier, of the Heart and Stomach: *Tis good in peftilen. 
tial Diſeaſes, and is a long Continuer of Health, even 
to extream old Age. 


An Exctiitent Vourr, 


Ta 

Take a Quarter of a Pound of clear Allum, beat it . 
and fift it as fine as Flour, divide it into three Parts; put — 
a Quarter of a Pint of Water into a Saucepan, and put Wi x is 
the biggeſt Paper of Allum in, and let it fimmer over dp it 
the Fire but not boil; take it off and let it ſtand till ii ber 


is blood-warm, drink it off, but take nothing after it, 
till it has work'd once; keep yourſelf warm, and take F. 
nothing in the working; you may walk about atter i: T, 
has work'd once; take it three Mornings together, or Wl Gur 
more if occaſion requires, till the Stomach is clear,. d! 


This is a very. good Vomit in all Caſes. Yar 


Take of the fineſt White Allum two Ounces, beat cod 
it ſmall, put it into better than half a Pint of new Milk, 
ſet it on a flow Fire till the Milk is turn'd clear; let it '* 
ſtand a Quarter of an Hour, firain it off, and drink it 
juſt warm: It will give three or four Vomits, and is 
very ſafe, and an excellent Cure for an Ague, taken T 
half an Hour before the Fit; drink a pretty deal of Lide 
Carduus Tea after it, or elſe take half a Dram of Ipe- n 


cacuanha and Carduus Tea with it. with 
Far the Piles. bt 


Take Pompilion, Flour of Brimſtone and Oi! of H- 
der, of each a ſufficient Quantity, and Mutcon Suet 


ſomething more than any of the former, melt them to- 7 
gether, and anoint the Part. If they are inward, cut on 
a Piece and put it up. Ce 

Another. phy 


Take an Ounce of Sallad-Oil, Two-penn; worth of 
Litharge of Gold, a Spoonful of White- VV me Vineg7, 
put all into a new Gallipot, beat it togecher Wit! 4 

Alle 


* 


* 
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Crife till it is as thick as an Ointment, ſpread it on a 
Cloth, and apply it to the Place: If inward, put it up 
y far as you can. 


A Salve ra STRAIN or SORE. | 
Take a Pint of the beſt Sallad-Oil, an Ounce of 
Rees. Wax, half a Pound of Red-Lead, boil theſe to- 


put WW ether, and then put in the Wax; when it grows brown 
put x is enough; you may cut your Cloth in Shreds, and 
yer dp it in, then hang it to cool for the Sear-Cloth; pour 
ill it de reſt on an oil'd Board, and make it in Rolls. 

it, + 

ake For CH1LÞREN very much Sore or GALL'D. 
7.0 Take a Handful of Stonecrop, May Butter from the 


Churn, Mutton-Suet from the Kidney, of Knot-Graſs 
ind Elder, each one Handful, and of Mallows and 
Yarow the like, beat them and ftrain them, boil them 
nd then ſtrain the Liquor; then take Pompilion, anoint 

the Place aggriev'd, and put on a Piece of Scarlet- 
— Cloth, ind oy the Child with the Heels upwards ; 
I wy it on Glove-Leather, and lay it about the 


agoriev'd. 


" For a Burn or SCALD. 

of Take Mallows, Ground-Ivy, St. John's Wort and 
: Eder-Leaves, two Handfuls of each, cut them very 
al, and boi! them in a Quart of the beſt 8 Weet-Oil, 
withone Spoonful of Venice Turpentine, and two Oun- 
tes of Bees-Wax ; boil it till it is a Salve, ſtrain it into a 
Por, and tie it up cloſe. 


et ; 

9. a Another. 

ut ake two Ounces of White-Wax, three Ounces of 
Oil of Olives, one Ounce and a half of Mutton - Suet, 
(:ftile-Soap and Minium half an Ounce of each, Cam- 
pure and Dragons-Blood three Drams of each; make 

ben into. Salve by melting them together, anoint 

, mth Oil to take out the Fire, then put the Plaiſter on, 

4 wddreſs it every Day. ' 


O1NT- 


[1 
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OrinTMenT ir Burns or SCALDs, 
Take Mallow-Leaves, Red Dock-Leaves, of each 
one Handful, two Heads of Houſleek, and a ſmall Hang. 
ful of green Elder, the Bark being ſcrap'd from it; 
waſh the Herbs and the Elder, which being cut ſmall 


boil in a Pint and a half of Cream; boil it till it comes i Ta! 
to an Oil, which, as it riſes up, take off with a Spoon: wl 
afterwards ſtrain it, and put to it three Drams of White. de . 
Lead powder'd fine, | - 
qu 

| Another, ballo 


Take a Pound of Hogs-Lard, two good Handful: of I ©" 
Sheep's-Dung, a Handful of the 7 a Bark of the I b 
Elder, the brown Bark being firſt taken off; boil all = Me 
theſe to an Ointment. You muſt take 'out the Fire 
with Sallad-Oil, and a bit of an Onion, and the White 
of an Egg beaten well together, then anoint with the 7 
Ointment, and in leſs than a Week it will be well. WP" 


; To Cure the CHoLlick. np 
Take of the Powder of Yarrow, in a Glaſs of 
warm Wine, and it will give you Eaſe immediately. 


To make a Dir Darin to cool and cleanſe the BL oon, 0 
| and to correct SHARP HUMOURS. y 

Take four Ounces of Raiſins, four Ounces of Figs, 1 
gweet- Fennel and Aniſeeds bruiſed three Ounces of 


each, two Ounces of Liquorice, two Handfuls of I 
Cinquefoil, Fennel and Mallow-Roots, three Ounces f, 
of each; boil them for a Quarter of an Hour in four f © 
Quarts of Wates, then ſtrain it, and ſweeten it with E 
Sugar-Candy ; when it is cold, put it in Bottles, drink 

three times a Day of it. 

 _ A Purcixc DitrT-Drini in the SPRING. ti 
Take fix Gallons of Ale, twelve Ounces of Sent, . © 


three Qunces of Rhubarb, Madder-Roots twelve 
Ounces, Dock-Roots twelve Ounces, of Au 
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ad Scabious twelve Handfuls of each, Aniſeeds three 
duces, ice and cut theſe, put them in a Bag, let it 
work in the Ale, drink of it three or four times a Day. 


An Orening Duins. 

Take Red-Sage, Liverwort, Horehound, Penny- 
xl, Hyſſop, Maiden-Hair, two Handfuls of each, 
me Pound of Figs, one Pound of Raifins ſtoned, half a 
und of blue Currants, Coriander-Seeds, Aniſeeds, 
Liquorice, of each two Ounces, put all theſe in two 
Gallons of Spring-Water, let it boil away two or three 
Quarts, then ſtrain it, and when 'tis cold put it in 
latles ; drink half a Pint in a Morning, and as much 
6 the Afternoon, keep warm and eat little. 


To sror a LoDsENEss. 

Take the Conſerve of Maripold-Flowers about the 
Nreſs of a Nutmeg for three Nights; if it does not 
bp, take it in the Morning. Take a Pound of Ma- 
tgold-Flowers to a Pound and an half of Sugar tg 
tuke the Conſerve. 


Foy 4 Lonsrwess. | 
Boil a good Handſul of Bramble-Leaves in Milk, 
lweeten it with Loaf. Sugar, and drink it Night and 


Morning. | 
Td make B1TTERS, 

Take of the beſt Brandy one Gallon, two Ounces 
4 — Roots . thin, 5 _ of —＋ 
. penny wort ochineal, and a Quantity 
Orange-Peel, pat them in a Bottle, let them ſtand 


For the JavxniCce, 
Take half a Pound of Treacle, a Qyart of Ale, 
nt Der, green Turmerick, and Aniſceds 
et fine, of each half an Ounce, Saffron Two - penny. 
part, dry'd by the Fire and rubb'd ſmall; put theſe 
d your Ale, and drink half a Pint in the * 
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and about Three or Four of the Clock” ia the Afar 
noon ; always ſhake it before you drink, and add hal 


a Pint of Ale to it as you drink. Hort 
Another. 7 0 


Take one Ounce of Turmerick; one eighth ban 
taken twice a Day, in a little warm Ale or War MW T: 


Gruel, will cure it. of $1 
each, 
For the Tooru-Acx. gethe 


Several Things may be uſed to allevia.c or re... 
drove this Pain, but the moſt certain Cure that we « 
kaow of is Mr. Greenough's Tinfture, publiſh'd by iis 
Majetty's Royal Letters Patent. 


A Dz1xx to PRESERVE the Lo nat. 
Take three Pints of Spring-Water, put 19 it one 
Ounce of Sulphur, let it boil on a ſlow Fire, till hl 
i conſumed ; then let it ſtand to fſeitle, and ſtrain u 
out, and pour it on a Dram of Coriavder-Sceds, 
one Ounce of Liquorice fcrap'd, and as many Ari- 
ſeeds bruiſed ; let it ſtand to ſettle, and drink . Qu M 


ter of a Pint Night and Morning. 0 l0 
1 N o ch 
; For STUFFING in the LuvnGs. ne 


Take one Ounce of China- Roots powdered and ittle 
ſifred, two Ounces of White-Sugar- Candy powcered andi den 
ſifted, one Ounce of Flour of Brimſtone; mix thele 

with Conſerve of Roſes, or the Fap of an Apple, ta«s 

the Bigneſs of a Walnut ig the Morning, faſting f T. 
Hour after it, and the laſt at Night, about an Hof uE 
aſter you have eaten or drank. Da 


4A PuUrGE /. HoaRstNess or ary IiliEss on 798 
2 * 5 - Lungs. . 

Take Hyſſop and Maiden Hair, of each ot 
Handful, four Ounces. of the Roots of Sorce!, 2 Quat- 
ter of a Pound of -Raiſins fton'd, Sena half ap Vauce 
and two Quarts of Barley- Water; put zul wot * 

; | wa 


; and 
d and 

the ſe 
tac 


2 41 
our 
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log, and infuſe them in a Kettle of Water two Hours; 
ban it, and take a Quarter of a Pint Night and 
Morning. 


Cres a InTERMITTIEG Fever without Fes 
turnng. 

Take Jeſuits Bark in fine Powder one Ounce, Salt 
of Steel and Jamaica Pepper a Quarter of an Ounce 
ach, 'Treacle or Moloſſus four Ounces ; mix theſe to- 
ether, and take the Quantity of a Nutmeg thrice a 
lay when the Fit's oft, and a Draught of warm Ale 
or White-Wine after it. 


f, pxrvENT 4 Joke Tor is the SMALL-Por, 

Take ſome Rue and cut it very fine, and bruiſe it, 
mix it with Album Græcum and Honey, and work it 
wether, {et it to heat upon the Fire, ſew it ap in a 
Lizen Stay, and apply it pretty warm to the Throat, 
ud as it dries make freſh Applications. 


For a Sore TrhrROAT. 

Make a Plaiſter of Parac: //us four Inches broad, and 
bo long as to reach from Ear to Ear, apply it warm 
the Throat, then bruiſe Houſeleek, and preſs out 
ne Juice ; add an equal Quantity of Honey, and a 
ittle burnt Allum; mix all together, and let the Party 
en take ſome on a Liquorice-Stick. 


For a ST1TCH in the Stor. 
Take pounded Roſin and ſift it, make it into 
u Hectuary wich Treacle, and lick it up often in che 
Day or Night as you ſhall think proper. | 


A CLiysrax for Worms. 


Take Wormwond, Lavender -Cotton, Rue, of each 
lire or ſour Spriys, one Spoonful of Aniſeeds bruiſed, 
put them into a int of Milk, and boil them till one 
ban in three be conſumed; then ſtrain it, and put to 
% much Aloes finely powdered as will lie on 4 

Ee I hree⸗ 
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Three pence, ſweeten it with Honey, and give i pretty 
warm; it ſhould be given three Mornings together; 
the beſt Time is three Days before the New and Full t 
Moon, Pot 


To know if a Curto has Worys. thit 

Take a Piece of white Leather, and prick it ful 33 
of Holes with a Knife, rub it with Wormwond, ard 
prend Honey on it, {\rew the Powder of actin 
Alocs on it, lay it on the Child's Nave! when he os 


to Bed; if he bas Worms, the Plaiſler will flick Lal, anc 
if he has not, it will fall. o 
W. 

For the Cine of Corps. kn! 

Take Powder of Snake-Root twelve Grains, poy anc 


der'd Saffron fix Grains, Venice Treacle half « Drachm, Wl 7+ 
tour Grains of Salt-Volatile of Harithorn, a Quantiy ,. 
Byrup of Cloves ſufficient to inake it into a Bolus, toll Cu 
be taken when you go to Rell, drinking a large Druughe i 
of Mountain-Whey after it: Thoſe that can't 2%0:48M ee. 
Mountain- Whey, may drink T reacle-Polet, 


For the Tuzusu in CurLuakn's Mobs, | 
Take a hot Sea Coal, and quench it in as mech e. 
Spring-Water as will cover the Coal; walk : with Q 
this five or {ix times a Day, 


Au OixTu INIT fer a Scalp-Heam. 

Take a Pound of May Butter out of the Cham 
Without Salt, a Pint of Ale, not too ſtale, a gout { 
Handful of green Wormwood; let the Ale be hot Q 
and put the Butter in to melt, ſhred the Worm) ? 


and let them boil together till it turns green; wan by 
kt, and when it is cold, take the O:utwent fon » 
the Dregs. «8 
To ble Eier TumOoUuks. * 

Take Frankincenſe, Roſin and yellow Was, of cac! 5 
Four Ouuces, melt them together, rain it, and wht * 
tu cool make it into a Roll, and keep it for your + 7 N 

* 
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A PouLTict to iti TuMovas. 

Take two Ounces of White-Lilly Roots, half a 
Pound of Figs, two Ounces of Bean-Flour or Meal, 
boil theſe in Water till it comes to a Poultice, ſpread it 
thick on a Cloth, apply it warm, and ſhift it as often 
it grows dry. 


To mate Greeten-WouxD SALVE. 

Take of Clown's All- Heal five Handfuls, ſtamp it 
and put it in a Pot, put to it four Ounces of Bear's 
Greaſe, half a Pint of Ol.ve-Oil, and three Cances of 
Wax ſliced; boil it till the Juice is conſamed, which & 
known when the Stuff doth not bubble ; then ſtrain it, 
and put it on the Fire again, adding two Ounces of 
Venice Furpentine; let it boil a little and put it in 
Gallipots for Uſe; melt a little in a Spoon, and if the 
Cut or Wound be deep, dip your Tents in it ; if nat, 
wp Lint, and put on it; defend the Place with a Lea- 
den Plauiter, dreſs it once a Day. 


J Curt the ITCH without SULPHUR. 


Take ſharp- poĩnted Dock, and Elecampane-Root, of 
ech one Handful, ſhred them ſmall, boil them in twa 
Varts of Spring. Water till it comes to a Pint; ſtrain it, 
«i letthe Party waſh his Hands and Face two or three 
umes a Day. 

Another. 

Take Scurvy-Graſs and Capons-Feathers, one Hand- 
ful of each, Camomile and Violet-Leaves the fame 
Quantity, boil theſe in half a Pound of Butter out of 
the Churn till 'tis an Ointment ; then ſtrain and mix it 
with half an Ounce of fine beaten Black- Pepper, fiir 
tin till ir is cold, and anoint the Party all over, keep 
on the ſame Linen for a Week; then waſh with warm 
Water and Sweet-Herbs, and put on clean Linen. 
Before you uſe this, you muſt take Brimſtone and Milk 
for three Mornings; keep warm, and purge well after 


us over, 


Ke 2 Far 
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For Firs of the Morus. 

Take green Walnuts and of Rue one Pound, on; 
Pound and an half of Figs, bruiſe the Rue and the 
Walnuts, flice the Figs in thin Slices, ard lay then 
between the Rue and the Walnuts ; diſtil it off, bone 
it and keep it for your Uſe. Take a Spoonful or two 
when there is any Appearance of a Fu. 


For the BL Fux. 

Take half an Ounce of the beſt Rhubarb very fte 
powdered, Cifiramon one Dram, Red Sander: two 
Drams, three Drams of Crocus Mart's Aftringent, a 
much Lucatellus's-Balſani as will ſuffice; make it into 
Pills, and take three every Night and Morning for 
fourteen Days. This has cured ſome that have lo a 
great Quantity of Blood, after other Remedies have 
had no Effect. 


Fer a Flux. 

Take a Pint of new Milk, and d'iſſolve in it Elf x 
Quarter of a Pound of Loaf-Sugar, and Mute 
date about the Bigneſs of a Walnut; this wu? be 
given for a Clyſter moderately warm; repcat it once 
or twice if Occaſion requires, 


A Cure for the STONE and GrRaver NI in 
Kronizs, UxET ERS, or BLADE 

Take the Herb Mercury, Saxifrage, Marſh Mallew. 
Leaves, and Pellitory of the Wall, tlirec 1:1tuls 0! 
each freſh gather d, cut them ſmall with a Pa! 91 
Sciſſars, and mix them together, and bear them 3 
clean Stone Mortar, with a Wooden-Peiile, till they 
come to a Maſh; then take them out, ſpread NEU 
thin in a broad-glaz'd earthen Pan, and let tom lie, 
ſurring them about once a Day, til! they are n. 
roughly dry, (but not in the Sun) and then they are 
ready, and will keep good all the Year long Ot 
tome of theſe Ingredients, ſo dried, make Lea, % 
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o common Tea with boiling hot Water, as ſtrong as 
you lixe to drink it, but the ſtronger the better, and 
drink three, four, or more Tea-Cups full of it blood- 
warm, ſweeten' d with coarſe Sugar, every Morning 
ad Afternoon, putting into each Cup of it half 
z Spoonful or more of the expreſs'd Oil of Beech- 
Nuts freſh drawn, which 1s preferable to Oil of AL. 
mods, or any other Oil, ſtirring them together fo long 
z Occaſion requires. 


Easr for the STONE, 


Take Wo Handfuls of dry'd Sage, a Quart of 
Mü, one Penny-worth of Hemp-Seed, one Ounce 
of Sugar-Candy: Boll all theſe together a Quarter of 
u Hour, and then put in half a Pint of Rbeni/s 
Wine; when the Curd is taken off, with the .Ingre- 
dents, put it in a Bag, and apply it to the aflicied 
Part, and drink a good Glaſs full of the Liquor; lat 
them both be as hot as can be endured. If there 43 


Fate the firit time, warm it again, and uſe it, it 
* fails. 


For the SToxE in the Kiosits. Fa 
Tate Oil of Olives two Spoonfuls, Da 8 Eipaor 
{yur Spooufuls, Liquid Laudanum three hope, Of 


of Turpentine twenty Drops; mix them with Sugar, 
and take this Doſe at the Beginning of the Fit, 


For the STRANGURY, 


Take Plantane-Water half a Pint, two Spoonfuls of 
rm Oil, one Ounce of White-Sugar- . beat 
em together very well, and drink i; off. 


Another. 

Take three Spoonfuls of the Jaice of Campmile 
na ſmall Glaſs of White-Wiuc, thrice a” * f. 
0 A ? Te 55 
tree Days together, 

E e 3 eng 
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C 
1 | mer 
. To take off Buackness by a Blow or a Fart. it, 2 
1 Rub it well with a cold Tallow-Candle as fou Tak 
b | it is bruiſed, and this will take off the Blackneſs. the 
118 | If y« 
1 To BREAK 4 Bott. Liqu 
| I Take ſome Honey and Wheat-Flour, and the Yo: tee 

Wl of a new laid Egg; mix it well together, and {pread i 

| on a Rag, and lay it on cold. 

1 
Fer Spirride of BLoon. Mis 


Take of Cinnabar of Antimony one Ounce, ee 
it with two Ounces of Conſerve of red Roſes ; take 3 W 4d 
much as a Nutmeg Night and Morning. 


Another. 

Take Plantane - Leaves, the Tops of Stinging-Nettles, f 
of each a like Quantity; bruiſe them and {tron the ce 
Juice out, keep it cloſe ſtopt in a Bottle, of vH ch rave WI oh 
three or four Spoonfuls every Morning and Evening p90 
ſweetned with Sugar of Roſes: The Juice of Comirey e 
Roots drank with Wine is very good; let the Patient be Sup 
blooded firſt, and ſometimes gently purged, but f te 
there happens to be any inward Soreneſs occaſioned by Th 
training, this Elettuary vill be very convenient, at. 

Take of Conſerve of Roſes two Qunces, I. 
Ralſam one Ounce, twelve Drops of Spirits of dulphu: ; ; 

make it into a ſoft Eleftuary with Syrup of Whie- x1 

Poppies. The Doſe is the Quantity of a Nutmegevery Wl -W 


Morning and Evening. itt 

: Po 
 Hmther, e 

Take of the pureſt Honey and Hyſſop Water, 4e 
Pint of each; Colts foot and Agrimory, of each a Hard- 'fai 


ful; a Sprig of Rue, brown Sugar Candy, fliced Li- 
quorice, Shavings of Hartſhorn, two Ounces of each; 
one Ounce of bruiſed Aniſeeds, ſliced Ei, awd Rate 
fins of the Sun iton'd, of each four Ounces ; put them 
all in a Pipkin with a Gallon of Water; boil it gen!!y 


Over 
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wer 2 moderate Fire till it is half conſumed, then ſtrain 
* , and when it is cold put it into Bottles ſtopt cloſe : 
n as ke ſour or five Spoorfuls every EF, at four in 
he Afternoon, and the lat Thing you do at Night. 
if you add freſh Water to the Ingredients after the firſt 
Liquor is ſtrain'd off, you will have a pleaſant Drink to 
Volk de uſed at any Time when you are a dry. 


To Step Vous. 
Take an Ounce of Syrup of Violets, half a Pint of 
Mizt-Water, a Quarter of an Ounce of Mithridate, half 
mix Wl @ Ounce of Syrup of Roſes; mix them well together, 
ce nd let the Perſon take two Spoonfuls firſt, and one 
Spoonful after every Vomiting, till it is ſtay'd. | 


To Stop BrtsDING, 


ttles, Take a Pint of Plantane- Water, put to it two Oun- 


: the ce of Ling-glafs, let ic taud twenty-four Hours to diſ- 

race de; pour it from the Dregs, and put in a Pint of 

ning pood Red Port-Wine: You may add to it three or four 

„ee Sticks of Cinnamon, and two Ounces of double-refin'd 

nt be WY Sugar; give it a Boil or two, and pour it off, and let 

ut it Ge Party take two or three Spoonfuls, two or three 

ed by Times a Day, 

(tus's To make ST Rur of GarLick. 

hu: ; Take two Heads of Garlick, peel it clean, and boil 

hite- £m a Pint of Water ſometime; then put away that 

vcr HW Water, and put a Pint more to your Garvick, and boil 
it till the Gar/ick is tender; then ſtrain it off, and add a 
Found of double-refin'd Sugar to it, and boil it in Sil- 
ver or Tin till 'tis a thick Syrup; ſcum it well and 

. 1 i «pi for your Uſe, taking a Spoonful in a Morning 

= ating, another the laſt at Night, for a ſhort Breath. 

| Li- . 

ach; 


To make POMATUM. 
Take two-Drams of Sperma-Ceti, almoſt a Dram of 
Wine. Wax, one Ounce of the Oil of Bitter-Almonds ; 
ke the Wax very thin, and put it in a Gallipot, and 


pt 


Rai- 
them 
ently 
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put the Pot in a Skillet of boiling Water; when the 
Wax is melted, put in your Sperma-Ceti, and juf 6 
it together; then put in the Oil of Almonds, after that 
take it off the Fire and out of the Ski!let, and vir it 
till it is cold with a Bone Knife, then beat it UP in Roſe. 
Water till 'tis white; keep it in Water, and change 
the Water twice a Day 


A SALVE re Syrarn, 
Take a Quarter of a Pound of Frankincente, » Quar- 


ter of a Pound of Virgin Wax, half a Pound of Barga. 
my-Pitch, melt them well together, ſtirring them all: 
the while till they are melted, then give them a good 
Boil, and ſtrain them into Water, work it well intg 
Rolls, and keep it for Uſe; the more *tis worked, the 
better it is: Spread it on Leather. 


For the Scus vx. 

Take half a Pound of Saſſa ſras, a Pound of Guza- 
cum, and? Quarter of a Pound of Liquorice ; boi] all 
theſe in three (Quarts of Water till it comes to three 
Pints, and when it is cold put it in a Veſſel with tun 
Gallons of Ale: In three or four Days it is fit todrink, 
and drink no other Drink for fix or twelve Months, c.“ 
cording to the Violence of the Diſtemper, «nd it wul WF? 
certainly cure, . ö 


Cutts. 

Roaſt a Turnip very ſoft, beat it to maſh, and apply T 

it as hot as you can bear it to the Part aftected ; let 1: ve UC 
on two or three Days, and repeat it two or three Times, 


a To procure EAS Lanove, 

Take half a Pound of Raiſins of the Sun ſton'd, baff Wl ** 
a Pound of Figs, four Ounces of Liquorice ſcrap'd ard 
lliced, Aniſeeds bruiſed one Spoonful ; bor! a! thele 1 
two arts of Spring Water till one Pint s confum's, 
then ſtrain it out, and drink a Quarter of a Pint of A 
Morning and Evening, fix Werks before the 3:me. | 


36 
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To procure Spb Delivery. 


Take of Borax powder'd half a Dram, mos it in a 
Gals of White - Wine, ſome Sugar and a little Cinnamon- 
Water; if it does no gond the firſt Tune, try it again 
wo Hours after, ſo likewiſe a thard time, 


To prevert Ar TER Pains, 

Take half an Ounce of large Nutmegs, and toaſt 
em before the Fire, one Ounce of the bett Cinnamon, 
ud beat them together, then mix it with the Whites 
of two Eggs, beating it together in a Porringer, and 
ake every Morning in Bed as much as will le on the 
Point of a Knife, and ſo at Night, and drink after it 
the following Caudle. 


Take a Quarter of a Pint of Alicant Wine or Tent, a 


(arter of a Pint of Red Roſe-Water, and a Quarter 
of a Pint of Plantane-Water;z mix theſe together, and 
tex three new laid Eggs, Volks and Whites, and make 
i Caudle of them; put into it two Qunces of double- 
had Sugar, and a Quarter of an Ounce of Cinnamon. 
ion mut boil the Cinnamon in the Wine and Water 
deore the Fggs are in, and when all is tnixed, put to 
thalfa Dram of the Powder of Knot-Grafs: take of 
x ix Spoaufuls aſter the Electuary Morning and 
chung. 


To Stap FLoopings, 

Take the White of an Egg, and beat it well with four 
. \ve Spoonſuls of Red Keſe- Water, and drink it off 
Ming and Night, nine Days together; it has 
wred, when all other 'T'hings have fail'd, 

Let the Party often take Iiing-glals boil'd or difſoly'd 
new warm Milk, a Pint at a Lime. 


For the Gui Sickngss, | p 
| As the Female Pills invented by Dr. John Hoeper, 
dae made publick under the Sanction of Royal Autho- 


rity, 
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rity, are allow'd on all Hands to be the beſt Medicine 
ever yet prepared for the Green Sickneſs and other Dit: 
orders peculiar to the Female Sex, we think jt wire; 
ceſlary to ſet down any other Preſcriptions under th 
Head, but recommend the Uſe of the ſaid Pills to all 
our Readers who may have Occahon for ſuch a Remedy 


An Admirable Star Cloth, 

Taken a Pound of beaten Rofin, a Pound of Fung 
cenſe finely beaten, one Pound of black Pitch, four Oun 
ces of Cumminſeeds powder'd, Four-penny worth of Mac 
beaten and fifted, Four-penr,yworth of Clove: i:at fine 
a Pound of Deer-Suet, and one Ounce of Liquid Lay 
danum : Seaſon a new Pipkin, firſt lay it in cold Ws 
ter, then boil Water in it, and ſet it by till it is co! 
dry it, and put in the Deer-Suet and let it melt, flak 
ing it about as you do Butter; then put in your Roſin 
Frankincenſe, Pitch, Cummin-ſeed, SaFron, Mace nd 
Cloves, and ſet them over the Fire, and let them hay 
a Boil or two; take it off and let it ſtand a little, 200 
then ſprinkle in your Liquid Laudanum ; et it fimme 
a little and then take it of, and when it is fit to ſpread 
ſpread it on the thickeſt brown Paper, and uſe it as 50 
have occaſion for it. Tis good for Bruiſes, Pains, burns 
Scalds, and Sore Breaſts; wipe the Plaiſter every Da) 
and put it on again; one or two Plaiſtexs will do. 


A L1NIMENT to make the HAN GRO, 
Take Bear's-greaſe two Ounces, Gum-Labdanu 
fix Drams, half an Ounce of Honey, Southcrn-w*c 
powder'd three Drams, Oil of Nutmegs a Dram, ar 
Balſam of Peru two Drams; mix all theſe very wel 
This is to be apply d to thoſe Places which a b2\d 
but you muſt firſt rub the bald Places 'with an Ons 
till very red, then do them over with this Linimen 
and repeat it two or three Times a Day for Us: 
Months, 


\ 
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An UNIVERSAL Puzce. 

Take Sweet-Fennel bruiſed one Drain, Sena half an 
Qunce, and ſteep them all Night in ſomewhat more 
am a Quarter of a Pint of Ale; next Moruing ſtrain 
zand prels it out, and diſſolve in the Liquor an Ounce 
good Manna, then ſtrain it again. 


A good PURGE. 

Take one Ounce of Liquorice, ſcrape it and ſlice it 
lin, and a Spoonful of Coriander-Seeds bruiſed ; put 
heſe into a Pint of Water and boil it a little, then ſtrain 
tis Water into an Ounce of Sena; let it ſtand fix Hours, 
an it from tho Sena, and drink it faſting. 


A Compi TincTuRE, 

Take an Ounce of Liquorice, an Ounce of Corian- 
e Seeds, two Ounces of the beſt Perſſan Rhubarb, a 
Dram of Saffron, two Drams of Cochineal bruiſed, and 
bound of Raifins of the Sun ſton'd ; put to theſe two 
Quarts of French Brandy, and ſtop it cloſe, then ſet it 
„the Sun, or by the Fire-Side for fourteen Days, then 
wr off the Iincture, and put to the Dregs a Quart of 
kkady, and let it ſtand for ſome time; then ſtrain it off, 
ud mix them together for Uſe. 


For a RUPTURE. 
Take Oil of Eggs, and very well anoint with it the 
dart afflicted. | 


| Another. 
Take a Byll's Bladder, dry it and rub it to Powder, 
wth which mix Powder of Bones, and Powder of 
Nalin, and take them on the Point of a Knife dry, the 
alt thing at Night, for ſeven Times; eat nothin 
ut is loofening, and take no Milk. It will cure it 
Woot fail. 


Amther, 


i 
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Another. male 
Towards the End of March get one Pound of Con. 


| frey-Rovts, half a Pound of Fern-Roots, half a Pond 


of Knots of Scurvy-Graſs before they are quite blows, 
one Ounce of Juniper-Berries, one Ounce of Dragons. 
Blood, half a Pound of the Roots of 5S:/ mon's Seal, 
Mace and Nutmegs a Quarter of an Ounce of eack: 
Scrape your Roots very clean, and lice them thin, 
and put each Sort by themſelves in a clean Paper Bag 
lay them on a clean earthen Diſh, put them in a ſlow 
Oven till they are fit for Powder; then do the ſame 9 
the Scurvy-C(araſs, that they may be finely powder 
and mix'd together, and kept cloſe in a Glaſs with Pa- 
per round it. You may give as much of this Powder 7 
to a young Child in any Liquor, as will lie on a Six 
pence, Night and Morning; to one cf ſeven Year 1 
more; to a Man or Woman as much as will lie on a 
Shilling ; put the Powder in a Spoon and wet t to mix, 
and 4 it for three Weeks, 


Powrer d BURSTENNESS. 

Take a good Quantity of wild Muſk, Roors and all, 
pick waſh and dry them, take of Currant-Leaves, 
Vine- Leaves and Strings, an equal Quantity, take alſo 
a Quart of Hemplecd ; lay the Seed at the Bottom o 
the Pot, the Leaves and Roots on the Top, then put 
it into an Oven; dry them, rub them, and ſift thera to- 
gether. The Perſon muſt take as much of ils Pow- 
der as will lie on a Sixpence, in a lutle Ale in the F, 
Morning, and at Four in the Afternoon, and continu Wl 5, 
it five or fix Weeks, The Powder ſhould be made uw E 


To make Lir-S ALIVE. 

Take half an Ounce of Virgin's- Wax, alf a Pound 
of Butter, half an Ounce of Benjamin, Half an Ounce 7 
of Ackarony-Root, half an Ounce of fine Sugar and 1E 
8 Bunch of White Grapes, put all thele over the rue 
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al they are melted, then ſtrain it thro* a Sieve, and 
nake it into Cakes. | 


{4 PlartsTER for WEAKNESS in the Back. 
Take Shepherd's-Purſe, Plantane, Knot-Graſs, Com- 
fey, one ful of each ; ſtamp them ſmall, and 


ol them in a Pound of Oil of Roſes, and a little 


Vinegar; ſtrain it when tis well boil'd, ſet it on the 
Fire again, and add to it one Ounce of Chalk, one 
Quace of Bole-Armoniac, four Ounces of Wax, Terra 
lata one Ounce, let them be boil'd well, and keep 
t ffirring till it is cool; make it into Rolls, and keep 
t for Uſe ; let it be ſpread on Leather when you lay 
ton the Back. | 
A Drinx for the ſame. h 

Take of Clary and Knot-Graſfs, of each one Hand- 
kl, four Roots of Comfrey, a 8 8 of Roſemary, a 
ile Galengal, of Nutm — i 
Quantity ſliced, the Pith of 
ud boil all theſe in a Quart of Muſcadine, ſtrain it, 
nd put to it fix Volks of Eggs, ſweeten it with dou- 
dle-refined Sugar, and drink a 
ud Evening. Take Conſerve of red Roſes and Crocus 
Martis mixed together three or four times a Day. 


To IxcREASR Milk in Nusse. . 

Make a Gruel with Lentils, let the Perſon drinle 
nel + it, or boil them in Poſſet · Drink, which they 
beſt, | 


For the FALLING DOWN of the FUNDAMENT, 

Take ſliced Ginger, and put it in a little Pan, and 
eat it over a clear Fire, put it in a Cloſe· Stool: 
let the Perſon fit over it, and receive the Fume; put 


To CURE the SPLEEN or VaPOURS. 


nnamon a | 
Chine of an Ox; 


good Draught Morning 


a the Ginger by a little at a time, and keep it warm. 


Take two Drams of Gentian fliced, an Ounce of 
le Filings of Steel, half an Ounce of Carduus-Seeds 
F f 8 
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1 | 1 
bruiſed, half a Handful of Centaury- Tops, put 
theſe into a Quart of White. Wine four Da, — - 
drink four Spoonfuls of the Clear every Morning, faſt- if 
ing two Hours after it, walking about; if it binds too WM 
much, take once or twice a Week ſome little Purge doi 
to carry it off. Ni 
3 To make VERTICO-WArPER. - 
Take Cinquefoil, Sandine, Wood-Betony, the Leaves 
of red Sage, of each a good Handful, boil them in 
a Gallon of Spring-Water, till it comes to a Quart; 
when tis cold, put a Pennyworth of Roch Allum in- * 
to it, then bottle it, and when you uſe it, put a lit- * 
tle of it into a Spoon, or in the Palm of your Hand, th; 


and ſnuff it up; don't go into the Air immediately; this 
muſt be made between the firſt and tenth of May, 


NeckLaces for CnilDREN CUTTING their — 
| TEETH. 
Take of Orpin, Henbane and Vervain, ſcrape them 95 


clean with a Knife, cut them in long Beads, and ſtring 
them green; firſt Henbane, then in, then Ver- 
vain, and ſo do till 'tis the Bigneſs of the Child's 
Neck: Then take as much red Wine as you think 
the Necklace will ſuck up, and put into it a Dram of 
red Coral, as much fingle Peony-Root finely pow- 
dexed: Soak your Beads in this twenty-four Hours, 
and rub the Powder on the Beads. Syrup of Lemons, 
and Syrup of ſingle Peony, is excellent to rub the 


Child's Gums very frequently. - 


. To PREVENT or CURE the PLAGUE. 

Toke of Muſcadine-Wine three Pints, boil in it 
one Handful of Sage, and one of Rue, till a Pint is 
waſted ; then ſtrain and ſet it on the Fire again, and 
put therein long Pepper, Ginger and Nutmeg, three 
Quarters of an Ounce each, beat together very fine, 
and let it boil a little; then put to it two Ounces of 


Treacle, one Ounce of Mithuidate, a Quarter oy 
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Pint of Angelica-Water, diſſolve the Treacle and Mi- | 
thridate in the Angelica-Water, then mix all togetlivr. 


8. = 


Take of it Morning and Evening two Spoonfuls warm ; 
it. i infeAed, take it in Bed and ſweat with it, but if 
00 not, one Spoonful in the Morning will be enough. and 
don't ſweat after itz you may take half a Spoonful at 
Night. Fhis is good in the Small-Pox or Meaſles. 
It was uſed in the Time of the Plague with great Suc- 
gfs, both to Young and Oid, 


For the Gour in the SToMacn. 


Boil half a Handful of Tanſy in half a Pint of 
frong White-Wine, and drink the Decoction as hot 
u poſſible: It ſeldom fails to remove the Pain in leſs 
than a Quarter of an Hour. 


= UV 


bom Cursory ReMARKs on the CAUSES 
and SYMPTOMS of a great Variety of 


CuRONIC DiszasEs incident to Human 
Bopies. Intended as a proper Suppin- 
Bi MENT to the preceding Recipes in 
1 Paysic and SURGERY, for the more ready 
ns, Application of them with Judgment and 


Succeſs. 


AS nothing is more material to Health than © 
> know the Cauſes and Symptoms of approaching 
Diſeaſes, and by that Means be in ſome . Meaſure pre- 
par'd, by a timely Application of proper Medicines, 

either wholly to remove them, or at leaſt to ch 
their Violence when we are actually attack'd; we ſhall 
mike no Apology for the ſubſequent Remarks, as 
hey are principally drawn from the Writings of the 
| . Ff 2 N moſt 
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moſt able and experienced PraQtitioners in Phyſick : 
And in the firſt Place ſhall treat of 


Accus. 


An Ague is a periodical Diſeaſe of the Fever Kind, 
conſiſting in a cold ſhivering Fit, ſucceeded by a hot 
One, and going off in a Sweating. If the Coldneſs 
and Saivering be inconſiderable, and tlie hot Fit only 
felt, tis then call'd an Intermitting Fever. Accord- 
ing to the different Periods or Returns of the Fits, the 
Diſeaſe is denominated either a Quotidian, Tertian 
or Quartan Agze or Fever. 

The net Quaid of «dome forme to de an ehiratel \ 
Perſpiration, or whatever occaſions a Lentor in the . 
Blood. The Symptoms are an Heavineſs and Reach- Wl 

ing; a weak, flow Pulſe; Coldneſs and Shivering felt WM pa. 
- firft in the Joints, and from thence creeping by De- | 
grees all over the Body; Pain in the Loins, and an in- 
voluntary Motion of the under Jaw. of 

A Vernal Ague is cur'd with Eaſe; but an Autum- wh 
nal one is more obſtinate, and, if complicated with 
any other Diſeaſes, dangerous. 

When it proves fatal, it is in the cold Fit, thro' the 


Oppreſſion of the Spirits. % 
a Per 

Alx. - has 

| b 

| Some foort RL ES relating to it. ho 


I. The healthieft Situation for a Houſe is in 2 
ign Country, on the Side of a ſmall Hill with for 
a Southern or Weſtern tion, tut 
II. Tender Perſons on the ſetting in of Eaſterly and BY tir 
N Winds ſhould change their Bed-Rooms for Bl Þ 
others of Weſterly and Southerly Lights, and in wet 8h 'z 
Seaſons juſt the Reverſe. | 'F 
III. When the Weather at London is dark, dull and po 
foggy, Perſons of tender Conſtitutions ſhould either re- bo 


move into the Country, or keep up as much as *. 
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ck: fole it warm Rooms, go early to Bed, and riſe be- 


mes. | 
IV. Every one, in order to preſerve their Health, 
fuld endeavour to be as clean and ſweet as poſſible, 
pot only in their Cloaths, but their Houſes and their 
ind, Furniture | 
hot Y When the Wind Blows much from the South 
neſs WI without Rain, tis a Prognoitic of unwholeſome Wea- 
only Wl ther: So likewiſe is a Plenty of Frogs, Grafs- hoppers 
ord- or Flies: Great and early Heats in the Spring with- 
the out Winds, great Droughts in Summer are other Signs; 
nian WH but « dry March, a ſhowery April, and a dry May are 
the ple..fing Proſpects of a wholeſome Summer. , 


Qed VI. Airs proper for conſumptive Perſons, or ſuch 
the BY kt have long labour'd under any Diſeaſe, and are upon 

= the mending Hand, are for the moſt part plain Cham- 
e 


paigns, but grafly. 

VII. And Laſtly, To have the Benefit of good , 
void living in low-roof'd Rooms, or ſuch as are full 
of Windows or Doors. Neither are Kone-Walls fo 
xholeſome as Timber or Brick. | | 


APOPLETY. 


Is a ſudden Abolition of all the Animal Fun&ions 
n the whole Body; the Pulſe only moves, and the 
Perion thus affected ſnorts ſtrongly, but never ſtirs, or 
has any Senſe of Feeling. This and a Lethazgy, 
which bears a near Affinity to it, of all Diſeaſes are 
he quickeſt, and the moſt dangerous. 

The Cauſes of this Diſtemper are a particular Con- 
formation of the Body; a ſhort Neck, a fat Conſti- 
tion; whatever obſtrucis the Motion of the Blood 


and tiro' the Arteries of the Brain; a Thickneſs of the 
s for Hood; attended with the Head-Ach, Redneſs of the 


Face nd Eyes, Sc. The immediate Fore-runners of 
t we a Vertigo, Staggering, Loſs of Memory, Stu- 
por, Sleepineſs, a Noiſe in the Ears, and a deep la- 
boriovs Breathing. Such as are addicted to this Diſ- 
4 eaſe 
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eaſe ought never to go to Bed with a full Stomach, nor 
to lie with their Heads low. 


A8THMA 


Is a dangerous Diſeaſe at all Times, but-more o 
where the Want of Relief and the Necefaries of Life 
are ſuper-added. Cold is the principal Cauſe. There 
are divers Sorts of it, and each of thera dangerous; 
but more ſo to ſuch as have been frequently indiſpoſed by 
them, and to Perſons in Years, than to thofe who have 
Youth on their Sides, and have never been aflicted 
with any Fits of ut before. 


CacuexyY 

Signifes a bad Habit of Body. proceeding from dif. 
temper'd Juices: It differs only in Degtee from a 
Dropſy. | Groſs, glutinous, or viſcous Food is often 
the Occaficn of it. The Symptoms are theſe that 
follow: Firſt, the Face will be pale and bloated, and 
the Skin ſoft and flabby; the Perſon thus diſorder d 
grow weary without Exerciſe, and hates to ſtir about; 
a Cold in his Limbs, a heavy Pain in his Head, 
an Inclination to Sleep, becomes ſtupid, breathes with 
difficulty, loſes his Stomach, and is for the moſt part 
coſtive ; his Water is pale and muddy, his Pulſe flow 
and weak, and at laſt he grows fo weak and feeb. 22 

not to be able to ſtir at all. 


» Cnotick 

Is originally nothing more than a Diſorder of the 
Choler, but for the generality is us'd to expreſs ary 
Diſorder of the Stomach or Bowels, that is attenced 
with Pain. There are divers Species of this Diteace, 
And firſt a Pilieus Cho/ick, which ariſes from Abundance 
of Acrimony, which occaſions continual Gripe . ard 
for the molt part a Looſeneſ 2 Flatulent Cholick, pro- 
ceeding from Wind jent up in the Bowels, which dif 
tends them into unequal and unnatural Capachies. 


3. An Hyfterical Chouct, ariſing from Diſorders in 


tic 


— —I 
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nor ne Womb, which are communicated by Conſent of 
Parts to the Bowels. 4. A Nerwous Cholick, eding 
om convulſive Spaſms and Contortions of the Guts 
emſelves from ſome Diſorders of the nervous Fluid in 
e ſo ber component Fibres, And Lally, the Stone Cholrck, 
Life pong Hom the Irritation of the Stone or Gravel 


here u the B cr or Kidneys. % 
GUS; 
d by ConsUMPTION 


have [; a Diſeaſe of fatal Conſequence, and is frequently 
Kicd ended with an Hectick Fever. There are various 

nds of it, according to the Variety of its Cauſes; for 

there are hereditary and caſual Conſumptions; as alſo 

acute and aſthmatical ones; but the moſt common is 
di- that of an Ulcer of the Lungs, which pines and waſtes 
made Patient till his Legs fail him, and then puts a Period 
fren I to his Life. This Diſeaſe is divided into four Stages. 
that WH The firſt is call'd a Diſpoſition to it; the ſecond is a 
Sufting of the Lungs ; the third a hard Swelling on the 


Gland: of the Lungs ; the laſt an Inflammation and Ulcer 
out; WM & the Lungs. The firſt is eaſy to be cur'd, the ſecond 
cad, WH ud third admit of palliative Cures ; but the laſt is fatal. 
with 


Cos TIvVENESS 
lea troubleſome Ailment, and often produces divers 
Diſeaſes 3 ſuch as Cholicks, Head-achs, Piles, Twiſting 
ofthe Gats, Fevers, and Inflammations of the Bowels. 


Co vans and Corps. 

Cughs to ſome People prove of very rous Con 
ſequence, becauſe their Blood is io full of Salts, that 
ae leaſt Cold, which gives them Coughs, endangers an 
Inflammation of the . Others, whoſe Blood is 
bot ſo ſaline, often catch Cold, bat reſt eaſier under it. 

As Colds frequently lay the Foundations of the moſt 
Ceperats Diſeaſes, they ought always to be taken in 


* 


Ine. 


DIABETES, 


- 
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DranerT#s. 
The moſt common Cauſe of this Diſtemper is the wy 
great Uſe of Spirituous Liquors, 


DrorPsy. 

There are ſeveral Species of this Diſeaſe, which owe 
their Denomination to the Part affected There is m 
Hydrecephalas, i. e. a Dropſy of the Head, which is 
incurable when the Serum is extravaſated into the Venti. 
cles of the Brain; and is generally fatal in Infants when 
the Sutures are clos'd ; a Drop/y-of the Breaft, a Dr:95 M geit 
of the Lungs, &c. an Aſcites, a Tympany, an Anojur- ge 
ca, c. 

Any Stoppage of the free Circulation of the Blood 
will produce a Dropſy: The moR common Caves of 


| are an hereditary Diſpoſition to it; Swilling, donn 
great Quantities of any cold watry Liquors, violent ** 
acute Diſtempers, the Jaundice, obſtinate Fevers, Bloody ther 
Fluxes, &c, but the moſt common of all is a too ccpi. . 
ous Uſe of fermented and ſpirituous Liquors. ' he Ef. ti 
fefts are a Swelling of the Legs at Night, by Degrees ally 
aſcending higher and higher; a Swelling of the Bey, Nen 
Shortneſs of Breath, Thirſt, Urine in too {mall Quauticy, . 


and no Sweat. 


Errrzrevr. : 

The Fit ofit ſeemsto be only a more ſevere and un. 
verſal Convulſion; the Accels of it is ſudden for the T 
moſt part, deprives the Patient of his Senſe a Un. 
-derſtanding, and fells him, as it were, to the Ground at * 
once, from whence 'tis eall'd alfo the Fallung Sickneb, Thi 
The Cauſes are ſometimes an hereditary itpoliron Wh, 
to it; ſometimes it is owing to a ſudden Fright of he * 
Mother when with Child of the Patient: Soinctines his 
2 it proceeds from a Contuſion of the Brain, or a * 

com 
loſe 


Abſceſs; from Fulnefs, Heat, Drunkennels, weve 
Study, ſudden Terror, and the like, Tice 15 10 14 
caſe more terrible in its S) wptoms aud ERA "0 Bl. | 
ge 

Y, 944 
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worlt of which are a Weakening at leaft, if not a total 
Abolition of the Faculties of the Mind. 
FEY 11 * tary 

1. Adue ee of it is indiſpenſably nece to- 

yards Health — long Life. * Food and 

e Vong 23 * are prejudicial. 3. Walking is the moſt 

's " Wl natural, Riding on Horſeback is moſt effectual for the 

Tender; Riding in a Coach is only for thoſe who are 

un-. frm, and for Children that are unable to walk. Be- 

hen ng in the Air contributes much to the Benefit of Ex- 

ies. All Exerciſes in general promote Health, in- 
ar- ceaſe Strength, and out the Organs, ; 


lood FAINTINGS 


„u proceed from different Cauſes, a Excels of Joy 
„Sorrow; ſudden Surprizes, Worms, ſtubborn Heart- 
bums, Ce. and are always dangerous if they come 
aten, without ſome apparent Cauſe. Sometimes they 
we occaſioned by a Fulneſs of Blood. Thoſe who are 
ſubje&t to them, and Women eſpecially, muſt care- 
fully avoid all Sorts of Drams; for they afford but a 
temporary Relief, and cauſe the Diſtemper to return 
with greater Force. Chocolate is much better for 
dem, as it will ſtay within them, recruit their Spirits, 
ud not burn their Stomachs. Se : 


FEVR. | 

The Cauſes of this Diſtemper are almoſt infinite; it 
generally indeed proceeds from Cold, but ſometimes 
Heat, and incautious Drinking to quench the 
Thirſt occaſioned thereby: As ſoon as a Fever is intro- 
wc'd by a Cold, a general Weakneſs attacks the Pa- 
tent; he feels chilly, perhaps ſhivers and trembleg, 
bs Pulſe grows quick, he breathes ſhort, he is ſick, 
pddy, vomits and grows thirſty ; his Tongue be- 
mes white, his Head throbs and is painful; he 
lier his Appetite, grows hot and ſweats, his Water 
$ igh-colour'd, he becomes either coſtive * 
5 
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Tooſe ; and, if not taken in Time, he falls into Con 
vulſions, Ravings, and dies. | 


| FisTULA 

Is a finuous Ulcer ariſing principally from a Bile, « 
inward Piles. That ariſing from the former is th 
more painful and difficult to cure. Unleſs ſome gre; 
Uneafineſs attend them, they ſhould not be cur'd di 
rely, but rather purpoſely Lane open; for in ill-con 
ſtitution'd Bodies they ſerve for a ſalutary Drain « 
peccant Humours. 


nn GovrT | 
Is a Diſeaſe better known than underſtood. It 
juſtly call'd the Diſgrace of Phyſick and Phyſician 
The moſt common Cauſes are an hereditary Diſpoſitio 
to it, a too rich and high Diet, and too copious an Uſ 
of Wine and other Spirituous Liquors, eſpecially 
Supper; Exceſs in Venery, a groſs Habit of Body, ti 
too frequent Uſe of Acids, a ſudden Chilling of th 
Feet after a Sweat, or drying them at a Fire after be 
ing wet and cold: A ſedentary Life, with a plenti 
ful Diet, and intenſe Study will contribute very m 
towards it. 
| Hg anT-BURN 
Ra very troubleſome Pain in the Upper Orifice « 
the Stomach. It is often cauſed by the too frequen 
Uſe of ſtale Liquors, Vinegars, Spices, Qc. by Indi 


* 


geſtion, Exerciſe too ſoon after Eating, or overmucl 
Lang Ge 


Hrccov cen 


Is a convulſive Motion of the Diaphragm, 3nd 
ſometimes cur d by Sneezing only. Sometimes it be 


comes incurable. 


.Javnvpice 
— 9 — from Grief, and occaſions a Yellow 
neſi molt commonly attended with the Hen 


* 
- 
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Ren it inclines to Greenneſs or Blueneſs tis call'd the 


Lk Jaundice. The Yellower is eaſieſt to be cur'd, 
ometimes follows the Cholick. 


| 
| Kinc's-Evit | 
ka Tumour hard and unequal, ſeldom painful; for | 
ke generality of the ſame Colour with the reſt of the | 
dy, but ſometimes red or livid. It is difficult to cure | 
any Time, but, if hereditary, almoſt if not ahſo- \ 
gely incurable, [ 


MELaxncuoly MaDpDNxEss. 

This being a Diſtemper more ſhocking than Death 
el and hard to be cur d whenever it has taken deep 
olitionW.ct, the Approaches towards it ought to be carefully 


. cw * 


*. dery d,- and all the Judgment and Precaution imagi- 
* oe uſed to obſtruct and prevent it. The Symptoms 
2 che molt part, ſhort Sleeps, obſtinate Vigi- 


ace, troubleſome or diſtracting Dreams, great Anxi- 
8 of Mind, with Sighing, ſudden Fits of Anger with- 
at Cauſe, Love of Solitude, Suppreſſion of uſual Eva- 
ations, great Heat, Eyes hollow and fix d, immo- 
tte Laughter or Crying without Occaſion, too great 
laquacity, and too great Taciturnity, by Fits; great 
Itention to ſome one particular Object, and all theſe 


* 
1 — a — —— Ace 


ary. 


ce Amptoms without a Fever. 
e hen this Diſeaſe is bereditary, tis ſeldom if even 


| MzASLEs. | = 
This Diſtemper may be known by the following | 
ms: In the Breeding of them, the firſt Day the Pa- i 
at is hot and cold by turns; the ſecond Day comes | 
az Fever, with great Sickneſs, Thirlt, Cough, Hea- | 
mels and Sleepineſs; Sneezing, Vomiting, looſe and 1 
feenſh Stools, a erous Humour from the Noſe and. 
hes are the Symptoms the fourth or fifth Day, when + ' 
& Efloreſcence and Eruption commence. The fixth 
— che Puſtules die away, aud the Face becomes * | 


336 The AccomeLisn'd Houskwirk, 


On the eighth Day they quit the Face, and on the ninth 
the whole Body; and then the Fever increaſes, and 


the Cough and Difficulty of Breathing grows very trou- 


bleſome. 


MonTiFICATIONS, 

There are two Degrees of this terrible Diſtemper. 
Firſt, A Gangrene, which is known dy a Charge of the 
Fleſh into a black Subſtance, attended with a Diminu- 
tion or Loſs of the natural Heat of the Part: And Se- 
condly, a Sphacelation, which is ſo call'd, when the 
Mortification becomes entire, or aſfecu the Bony as 
well as Fleſhy Parts. 

This Diſtemper may be brought on by the ſeveral 
Cauſes hereunder mention'd, Firſt, By old Age, Second. 
ly, By the confluent Small-Pox. Thirdly, By Scorbutic 
or Dropſical Diſorders, Fourthly, From the Bites of ve- 
nomous Creatures, Fifthly, From Wounds, and too 
ſtreight Bandages on them. Sixthly, From violent ex- 
ternal Colds. Laſtly, From Iflues, the too cloſe paring 
of Nails, Corns, Cc. 


PAL 

Is a Relaxation of the neryous Parts from their natu- 
ral Tone, by which Means their Motion is impair'd, and 
they become incapable of exerting their proper Offices. 
If it reſiſts the 22 of Medicines, or if it happens to 
Perſons in Years, or of an ill Habit of Body, it remains 
for the moſt part incurable. When the Diſtemper is 
of any confiderable Duration, the Loſs of Memory ig 
the allured Conſequence, 


PirzurIgY _ LE 
Is an Inflammation of the Plexra, and is hardly diſlin- 


uiſhable from an Inflammation of any other Part of 


Breaſt, Lungs, &c. It *proceeds from a ſlagnant 
Blood; and is to be remedied by Evacuation, Suppu- 
ration, or Expectoration, or all together. Other Cau- 


ſes of it are a icular Diſpoſition to inflammatory 
n 8 Piſtempers3 
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th Diſtempers ; a Streightneſs of the Arteries of the Pleura: 
nd 1 Calloſity of that Membrane; an Adheſion of the 
u- Lungs; the ſudden Admiſſion of cold Air by too thin 


Cloathing ; too hot a Regimen, and more particularly 
a too plentiful Uſe of Spirituous Liquors; cold Liquors 
dank when the Body is hot; but principally,” a cold 
er, Air from a Northerly or North-eaſterly Wind; from 
the ul which Cauſes proper Cautions may be taken by way 
nu- of Prevention, 

de- When the Diſeaſe reſiſts all Remedies, the ſudden 
che Abate ment of the Pain, a quick weak Pulſe, ſometimes 
a8 intermitting, ſhort Breath, and cold Sweats, are Sym- 
ptoms of a Gangrene, and approaching Death. 


eral 

ud. Quinsyr, or SQUINANCY, 

utic Is a Difficulty of — putting the Patient in 
ve⸗ Danger of Suffocation by reaſon of the Tumour in the 


too Throat. If there be no Tumour, the 2uinſy is almoſt 


always mortal: When the Redneſs is molt thrown out- 
__, it is molt ſafe, 


Hair, are moſt ſubye& to this fatal Diſeaſe. 


RuYBUMATISM | 
Seems to be brought about by much the ſame Cau- 


ns to Joints are render'd {tiff and gritty in the Gout, 

nains 

er is RuyTVuRES, 

ry 18 In general, are a Falling down of the ſmall Guts, or 


tie Caul of the Bowels; and, if old Perſons arc af 
licted with this Misfortune, they are ſeldom if ever 
card. They produce ſometimes the 1iac-Paffon, ard 


iſtin- WF ſonctimes a Gangrene. 

rt of 

znant SCIATICA, 

pu- The Symptoms are, firſt, an Heavineſs in the Part 
Cau- affected, which cannot be mov'd without great {ffi 
ator} By culty, wich a ſlight Numbneſs and Stinging wa the! 
pers} CG g 2 


Such as are of a ſanguine Complexion, and have red 


ſes as thoſe by which the mucilaginous Glands in the 
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and a pungent Pain. Sometimes 'tis attended with a 
Fever, and grievous Pains in the Loins: Sometimes 
the Leg withers, grows ſhorter, and is very weak 
and lame. 


ScurvyY 
Is the reigning Diſtemper of England, and is caus'd 
by eating Fleſh-meats too intemperately, and without 
mature Conſideration. Tis productive of very trou- 
bleſome Diſorders, and diſtinguiſh'd principally into 
Hot and Cold. 
This Diſtemper principally invades in the Winter, 


and ſeizes more particularly on ſuch as are ſedentary, 


and live upon ſalted and ſmoak'd Fleſh and Fiſh, or on 
—_ Quantities of unfermented farinaceous Vegetables, 
and drink bad Water ; ſuch as are hypochondriacal, 
and hyſterick ; and ſometimes ſuch as have taken the 
Peruviun Bark, either in too great Quantities, or with- 
out proper Evacuations. 


SMALL-Pox, 

This Diſtemper (Which is the Terror of the Young 
and the Beautiful) is ſo general, and ſo few eſcape it, 
and at the ſame Time fo ſpreading and infectious, that 
it is highly neceſſary to know the firſt Symptoms of it, 
which are firſt a Chilneſs, and a Rigor, ſucceeded by 
a Fever and conſtant Heat, a certain «Splendor or 
ſhining in the Eyes, with a little Moiſture, which is very 
obſervable in Children; a great Pain in the Head, with 
Dulneſs, Drowſineſs, Sleepineſs, a Pain in the Back 
in ſome, but Pains in the Limbs in all; Anxiety, In- 
quietude, notwithſtanding their Drowſineſs ; Loathing, 
Sickneſs of the Stomach, Vomiting, and in Infants 
Convulſions ſome ſhort Time before the Eruption., 


SPIRITUOUs L1QUORS 

Are ſo evidently pernicious to the human Body, 
tot we cannot refrain from making ſome curſory Ob- 
«"* zi1ans on their bad Effects. 


Spirits 
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Spirits of Wine are an immediate Styptick, and, when 
injected into the Veins, are ſudden Death; and if ſwal- 
low'd down in large Quantities are certain, tho' not 
always immediate Death. They are ſo far from at- 
tenuating, volatilizing, and rendering perſpirable the 
Animal Fluids, that they rather condenſe taem, and 
tarden the Solids. 

The drinking theſe pernicious Liquors to Exceſs 
deſtroys more Perſons, all over the World, than either 
War, Peſtilence, or Famine ; and yet how fond are 
the greateſt Part of both Sexes of this inchanting 
Siren! 

STAGNATIONS | 

May proceed from ſudden Frights, from drinking 

Quantities of Spirituous Liquors, &c, This 
aby is very difficult to be relieved. 


7 STOMACH, 


The Inflammation of it is a dangerous Diſeaſe ; the 
Symptoms are a vehement Burning, fix'd pungent Pain 
in the Stomach attended with a Fever; a great Ju- 
creaſe of this Pain in a few Moments after ſwallowi:s 
any Thing; ſucceeded with Vomitings, a painful II 
cough, and great Anxiety. 

If this Diſeaſe be not ſpeedily cur'd, it proves fatal. 

This Diſeaſe demands a total Abſtinence from eve: y 
Thing that has Acrimony in it. 


STONE and Gravel, Oc. N 

Theſe happen for the moſt part in the Kidvics and 
Bladder. The Symptoms of the former are a dull 
Pain in the Mid, bloody Water upon a ſudden Jolt 
or violent Motion; Pain in ſtooping; Pain in the Thigh, 
dickneſs in the Stomach, cholical Pains, a Variety of 
Changes in the Colour of the Urine. 

The Symptoms of the latter, viz. the Stone in the 
Vadder, are a Titillation about the Neck of the Blad- 
ler, and the Parts all thereabouts; a frequent Occa- 
lon to make Water, a Senfation of Weight in ths 

Gg 2 : lower 
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lower Belly, under the Shear-Bone ; a Dribbling, Diff. 
culty, and a momentary Suppreſſion of Urine, attended 


with a Motion to go to Stool; and a burning Pain in 
the Urethra. 


STRANGURY 

Is any Difficulty of Urine from what Cauſe ſoever, 
pens 4 with a continual Dripping. It is frequently 
cauſed by Bliſtering, and is a very troubleſome At- 
tendant on that painful Operation. 


SURFEIT 

Is an Indiſpoſition of Body, with a Senſe of Hea- 
vineſs at the Stomach, and Sickneſs, ſucceeded, for 

the moſt part, by Eruptions in the Skin, and a mall 
Fever, It is generally conſequent upon eating or 
drinking unwholeſome Things, or on ſome Exceſs in 
either Food or Drink: There are other Cauſes how- 
ever, ſuch as too plentiful a Draught of cold Water, 
or {mall Beer, eſpecially when hot in the Summer- 
'Time, too violent Exerciſe, bad Air, &c, The E- 
xoptions are like a Raf. 


| Sort THROATS 

Proceed for the moſt part from Colds, and ought 
to be taken Care of early, for fear of any inflamma- 
tory Diſorders enſuing. 

TwisTING of the Gurs 

Is a very dangerous Dittemper, and greater Num- 
bers of thoſe who are afflicted with it die than recover. 
The Caſe is very deſperate, when there is no Diſ. 
charge by Stool, but of Blood; as alſo when cold 
Sweats ſucceed the Pain. 


ULcer 
Ts a Solution of Continuity, from a ſharp Humour, 
changing the Nouriſhment of the Part into Corrup- 
tio 


n. 
When 'tis of long ſtanding, it is difficult to be cur d. 


VOMITING 
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VoniTiNG 


Js ſeither a Diſtemper which ought to be ſtopp'd, 


or a Relicf ro pump up morbihc Matter from the 
Stomach : The tuſt ſhews itſelf too plainly to need 
Deſcription, and is ſometimes very dangerous : The 
laſt is often indicated by a Nayſea, or Loathing, which 
for the moſt Part ought to be brought to a Vomiting. 


7 Worms. ; 
Divers Sorts of them brecd in the Body, and take 
up their Reſidence either in the Stomach or Bowels, 
ard ſometimes near the Fundament, where they fre- 


'ovently knit themſelves together, and appear like a 


of Worms; and according as they are ſituated, 
the Symptoms and Complaints are different, both in 
Kind and Degree: In ſome they occaſion Looſeneſs, 
in others Coſtiveneſs, or frezuent, but ineffectual Mo- 
tions to go to Stool. In ſome they cauſe a fetid, or 
ſtinking Breath, in others they make the Belly hard 


and inflated :. Other Symptoms there are beſides the 


foregoing, viz, a voracious Appetite, and almoſt con- 
tinual Thirſt, Feveriſhnels by Fits, an intermitting 
Pulſe, and glowing Cheeks. Some again, who ate 
aflicted with them, have a Heavineſs, or Pain in the 
Head, ſtart in their Sleep, and are moſt miſerably ter- 
nhed by their Dreams ; others doze, like People in 
a Lethargy.: There are many other Symptoms that 
might be mention'd ; but as theſe are the principal, 
It would be too tedious to enumerate them all. 


N. B Thoſe <vho are willing to ſee 4 larger em 0 
Coox ERV, Pays1c'k, &c. S 
the Houſe-keeper's Pocket-Book, publiſh'd- by. Mrs. 
HARRIsON. ; 
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As a Taſte for. raiſing and cultivating Flower, 
. bas of laje Years prevail'd almoſt univer. 
fally 'in' this Nation, many of the Ladies 
5 themſelves employing Part of their Time in 
fo innocent and delightful an Amuſement, 
| *ve "hope the following KALENDAR, 4% 


| recting what is neceſſary to be done in il: 


| FLOWER GARDEN every Mo#th in 
| the Year, will not be unacceptable to our 
| . 

fair Readers. | 


_- The Curious FlonisT : A little, poetical 
| Tax, illuſtrating the Power of S1M?LE5. 
| By Way of Introduction. | 


Eated near Paris ſweetly by the Sein, 

In f le State there liv d a happy Swain, 
boese little Garden was bit whole Affair, 
E of. all publick, and domeſtick Care: 
Lind tho" he call d no wealthy Farms his own, 

Nor his low Reoms with coftly Arras [hone ; 

Zet ſometbing for old Age be kept, a Field, 

ich more than ſpacious Provinces could yield; 

In Regions far remote be Simples ſought, . 
And foreign Plants from diſtant Meuntains brought : 
Then RF up at res Lealing Flow'rs, 
r 

His cond their latent Qualities reveal, 

Nov i evonld their Virtues from bis Friends conceal. 
Comumber'd Patients to his Houſe repair, 

Nor Day, nor Night, the Street vas ever clear 

Of ſickly Tribes, who crowded for his Care c hy 


ma. ile ac. as Ml. Aa . . _ a 
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822 in 5 Blood the burning Fever reigns, 
$0 fy, or ſcorbutick Paint; 7 
fn * Diſeaſe wow beighttns, now remits, 
ring and burning with alternate Fits, 


i oh Lg IE . 45 . o'er, 


The ee KALENDAR. | 
. 


F the Seaſon prove wet, or froſty, y — 
Mac int bs, pos? , and ſuch * owers as 


vr in Beds, 925 be carefully cover d; and if you have 
any choice 7 s or Auriculas in Pots, y hem 
down on one Sf e, that the Rain may fall off. Such 
af your Flowers as lie buried in the Ground, ſhould 
have ſome Peaſe-baulm, Straw, or ſomething of the 
like Nature thrown over them; but in caſe _ A 
pear above the Surface, they muſt be 
1 arch'd over with Hoops. the ne | 
, it the Seaſon prove mild and F i} 

he þ Mats or Cloths with which they are cover 
uken off, and Expoſe them as much as may wag 
—— L* otherwile, tis very probable, the ir Roots 
vill per 

K 50 you have any Seedling Flowers in Pots, or Tu 
bh 3 as the 2 Tris, 755 Cyclamen, Rununcullus r 

acinths, Crown Imperials, Narciſſus i, or any other 
Flowers that are bulbous and tuberous-rooted, you 
muſt cover them cloſe, in caſe any heavy Snow 
— fall, or the Weather ſhould prove dry and 


gk Roots of Ranunculus"s, Tuli — 
s you have thought proper to ry od 55 Soil, 
in order to . thoſe of 15 — ſet in 
muſt now · be planted, in caſe the Scaſdn p m 
ad fair; but if, after their put it Thoutd 8 


\ 


1 
— 


* - 
4 | 
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ther freeze very hard, or any heavy Showers ſhould 
fall, they muſt be cover'd, and kept warm, to'preyeat: 
their Roots from decaying. * | 
What Parcels, or Heaps of Compoſt you have miſt 


now be turn'd over and over; in order to be made 


mellow by the Froſt; and particular Care muſt be ta- 
ken that the Clods be well broken. Let this be done 
as often as. conveniently may be; for by ſuch a Re- 
perition, your Manure will be fit for Service ſo much 
the ſooner. In this Month you ſhould likewiſe make 
freſh Heaps of Compoſt, that you may always have a 
infhcient Supply, whenever Occaſion ſhall. require. 


If the Scaſon prove mild, crop off ſuch Leaves from 


your Auriculas, as you find decay d, toward the Cloſe of 
the Month, and extract from your Pots as much Earth 
as conyeniently you can without damaging the Roots. 
After this, fill them again with freſh Earth, the 
richeſt you have, up to tlie: very Hearts of the Plants; 


but take all the Care you can that no Particles of it 


get in among the Leaves. „nen ue n 
Let your Pots Tikewiſe be cover'd, in enſe the 
Weather prove froſty; but otherwiſe, expoſe them 
to the Air as much as conveniently you can; and 
though tis highly requiſite that they ſhould be ſhel- 
er'd from all heavy Rains, yet gently-falling Show- 
ers will refreſh them. As ſoon as they are carth'd, 
therefore, ſet them cloſe by one another, and arch 
them over with Hoops; that you may either ſecure 
them from the Inclemency of the Weather, or let 
them reap the Benefit of the Air, according as the 
Nature of the Scaſon ſhall render it expedient. 
- Your beſt Carnations likewiſe muſt be ſhe!rer'd from 
all ſevere Froſt and Snow, as well as from heavy 
Showers; but whenever the'Weather's mild, embrace 
the Opportunity of giying them all the Air you cag. 
As Rats, Mice, Rabbits and Hares, c. arc very art 
to make \ſfrange Havock among ſuch Flowers, pro- 
tect them from all Vermin whatſoever with the * 
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moſt Precaution You muſt have as ſtrict an Eye 
likewiſe over the Birds; for the Sparrows, in parti- 
cular, if they are not timely prevented, will do abun- 


+ dries ns : SOT 
ome in 2a a the latter 
— ow on hes. 


End of this Month, for about a 
fcceflively,” in order to warm it; and make hot Beds 
for your, annual Flowers; for ſuch as are ſown this 

Month will be much ſtronger, than thoſe that are 

own a Month or two later; by which means you 

have good Seeds from ſome Sorts; whereas other- 

x you would have none. 
PLaxTs in Flower in the Pl za$URs-GARDEN, 

Helleboraftey, or Bear's-foot, Gentianella, 

— true black, Snow-drops, both double 
and That with green and ſingle. 
Flowers, f Polyantkus 5, 

IWinter Aconite, Perennial Navekvort, 

Single Anemonies,  Round-leav'd Spring-Cycla- 

Mel Wall-Flowers, men, N — We 

Winter Elacinths, both blue Periwwinblet, 
and w ite, Heart Eaſe, 

harly Starry Fiyacintbi, Primroſes. 

. Txxxs and SHxvBs in Bloom. 
Luruſlinus, Glaſtenbury Thorn, 
Ne Arbutus, or Straruberry- Alnternus, 91:7! 

FEBRUARY. TE T 

This is the proper Time, in caſe the Seaſon prove 
frourable, for planting your choiceft Carnations into 
fuch Pots wherein you intend they ſhall flower; but 
take care that the Roots have ſufficient Earth to co- 
ter them. Tho: your Pots ſhould be placed in a warm 
uation, yet, if they be ſet too near any Pales or 

Wall, they will ſeldom, if ever tliriyxe. Let chem 

& arch'd over with Hoops, that in caſe gr 

O 
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ther freeze very hard, or any heavy Showers ſhould 
fall, they muſt be cover'd, and kept warm; to'preyect: 
their Roots from decaying. vet | 
What Parcels, or Heaps of Compoſt you have miſt 
now be tum d over and over; in ordert to be made 
mellow by the Froſt; and particular Care muſt be ta- 
ken that the Clods be well broken. Let this be done 
as often as. conveniehtly may be; for by fuch a Re- 
perition, your Manure will be fit for Service ſo much 
the ſooner. In this Month you ſhould likewiſe make 
treſn Heaps of Compoſt, that you may always have a 
infhcient Supply, whenever Occaſion ſhall require. 


If the Seaſon prove mild, crop off ſuch Leaves from 


r 
your Auriculas, as you find decay, toward the Cloſe of 
the Month, and extract from your Pots as much Earth 
as conyeritently you can without damaging the Roots 
After this, fill them again with ' freſh Earth, the 
richeft you have, up to the: very Hearts of the Plants; 


but take all the Care yt can that no Particles of it 


get in among the Leaves. N . 
Let your Pots Hkewiſe be coyer'd; in eaſe the 
Weather prove froſty; but otherwiſe, expoſe them 
to the Air as much as conveniently you can; and 
though tis highly requiſite that they ſhould be ſhel- 
er'd from all heavy Rains, yet gently-falling Show- 
ers will refreſh them. As ſoon as they are carth'd, 
therefore, ſet them cloſe by one another, and arch 
them over with Hoops, that you may either ſecure 
them from the Inclemency of the Weather, or let 
them reap the Benefit of the Air, according as the 
Nature of the Scaſon ſhall render it expedient. 
- Your beſt Carnations likewiſe muſt be ſhe!rer'd from 
all ſevere, Froſt and Snow, as well as from heavy 
Showers; but whenever the'Weather's mild, embrace 
the Opportunity of giving them all the Air you cag. 


As Rats, Mice, Rabbits and Hares, Ec. arc very aft 


to make ſtrauge Havock among ſuch Flow ers, Pro- 
tect them from all Vermin whatioever with the he” 
*>-f> fy. © | m 
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not Precaution. You muſt have as ſtrict an Eye 
likewiſe over the Birds; for the Sparrows, in parti» 
wlar, if they are not timely prevented, will do abun- 
dance of Miſchief. | 

Lay ſome freſh Dung in a about the latter 
End of this Month, for about a Week, or ten Days 
ſodeſſiyvly, in order to warm it; and make hot Beds 
for your annual Flowers; for ſuch as are ſown this 
Month will be much ſtronger, than thoſe that are 
own a Month or two later ; by which means you 

have good Seeds from ſome Sorts; whereas other- 

ws you would have none. [ita 


PLaxTs in Flower in the PLzatuns-GARDEN, 
Helleborafler, or Bear foot, Gentianelll, ___ 
—— true black, Snow-drops, both double 
ind That with green and fingle. 


Flowers, Polyanthus's, | 
Vier Aconite, Perennial Navekvort, 
Single Anemonies,  Round-heav'd Spring cla 


Seele all- Fhuert, Nen, — 
1 both blue Perizvinkles, 

and W ite, y Heart's Eaſe, 
Early Starry Flyacinths, Primroſes. 
Trxzts and SHkvBs in Bloom. 
Glaſtenbury Thorn, 
Cornelian Cherry, 
tree, | Spurge Laurel, &c. g 

e 

This is the proper Time, in caſe the Seaſon prove 
favourable, for planting your choiceft Carnations into 
fuch Pots wherein you intend they ſhall flower; but 
take care that the Roots have ſufficient to co; 
er them. Tho your Pots ſhould be plae d in a Warm 
uation, yet, if they be ſet too near any Pales or 
a Wall, they will ſeldom, if ever tliriye. Let them 
* uch d over with Hoops, that in caſe 2 
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ſhould prove wet or froſty, they may be cover'd with 
Mats or Cloths; for your Flowers will prove but 
ſmall, ſhould they gather no Strength before the Hear 
advances. _ | | 

Now ſow the Seeds of Poſyambuts and Aurirulnt 
in Pots or Tubs. Let the Earth you ſet them in be 
rich and light. Place them where the Morning Sun 
may lie upon them, and there ler them ſtand for 
about three Weeks or a Month, and then remove 
them into a cooler Situation 

Put freſh Earth to your Auriculut; in caſe they had 
none put to them the Month before; for twould be 
ro very little Purpoſe to do it Jater. 


Now fiir up the Surface of your Flower-Beds, and 


clear them from Weeds, and whatever elſe may ap- 
— diſagreeable, or detrimental to your Flowers, 
Sow place your Boxes that are ſown with the choi- 
ceſt Seed in a warm Situation; and ſecure them as 
much as may be from the Injuries of the Weather. 
This is a very ſeaſonable Time for tranſplanting 
your French Eoneyſuckles, Camparatlas, Srucet-I illians 
Daiſies, and a great Variety of other fibrous rodted 
Plants, into thoſe Borders wherein you intend rhey 
ſhall flower; but in caſe the Ground be dry, you had 
better defer the Removal of them *rill Achaelms. 
If the Nights prove froſty, take ſpecial Care to 
keep your Anemonies, Tulips, and Ranunculus's cloſe co- 
ver'd with Mats for the Preſervation of their Roots; 
which will otherwiſe be in — * of decaying. 
Now turn up your Gravel-Walks ; but don't rake 
them *till they are well ſettled. 
' Now likewiſe tranſplant your hardy flowering 
Trees and Shrubs, ſuch as your Laburnums, Lilac, 
and Roſes, &c. but let your Ever-greens alone till 
- Abril. © + 
be Dutch Por for Edgings to Borders are ſome- 
times planted in this Month; yet, if your Ground 
be dry, it would be more adviſcable to defer it till 
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Let every Quarter of your Wilderneis be perfectly 
well rak'd, and made as neat and clean ag pottible; 
before the Expiration of this Month; for, when yonr 
Flowers begin to blow, all things ſhould ſtriké the 
Eye a y that lie rod about them. . 
Now cut your Graſs Walks by a Line; for that's 
the beſt Method that can be preſcrib d. Now too 15 
Hot · Beds be prepared for the Reception of your Do 
ble-foxvering Stramenimm, your Amaranthoides, and other 
tender annual Flowers, whoſe Seeds will very ſeldom, 
if ever come to any Degree of Perfection, it they are 
not brought forward betimes. Now likewiſe you may 
plant your Tuberc/es in a Hot-Bed, if you have not 
done it the Mouth before, in order to come early in 
the Summer, PTR, 
This i the proper Time for making Layers of 
Roſes, Faſmines, Eoney/uckles, and other Shrubs of the 
like Nature: And if you propoſe to ſow either Oranze 
or Lemon Kernels in Pots, they muſt not be laid by 
to dry, but muſt be ſown as ſoon as ever they are ta- 
— ot the Fruit. * | IE ; 
If you propole to plant the Liley of the Valley, this 
is the” Time 72 it bo make — of the Jide of 
ſome ſhady Bank for its Situation. 


PLAN TS in Flower 


Helleloraſter, Double Daiſies, 
Winter- Aconit?, Wall I lowers, 
Helletere, of divers Sorts, Early Tulips, 
Spring Crocus” s, i  Polyanthus 5, 
Hacinths, white, blue and Perſian Iris, 

ſtarry, | Heart's Eaſe, ; 
Single Ane m nies, * Fennel-leav d, perennial, 
Daffulils, Adonis, | 
String Cyclamen, Periwinkles, ; 
Fepaticas, | Violets, &C. r* 
1 TREES and SHRV BS now in Bloom 
Surge Laurel, Aſexereer, white and red, 
Aanraſtinus, Cornelian Cherry, 1 


Cherry 
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Cherry-plum, White flower'd Alnond, 
Gleſinbury Thorn, Spaniſh Traveller's Foy, &c. 
MARCH 


This is the proper Time for tranſplanting moſt of 
your fibrous-rooted Plants; ſuch as Canterbury Bells, 
Carnatiens, Columbines, &c. However, if your Soil be 
dry, this had better be deferr'd till Afichaelmas. 

* the Weather prove bad, cover your Hyacinths, 

Anemonies, Tulips and Ranunculus's, with Canvaſs or 

Mats, to preſerve them from the Wer, bur more e- 

ſpecially from the Froft. Tie the Stems of your 

choice Fyacinths to Sticks; for otherwiſe the Weight 

22 Flowers will depreſs them, and take away their 
ry. : 

Now ſtir up the Earth of thoſe Borders and Beds 
of Flowers which were planted in Autumn; take all 
the Care you can, however, not to hurt the Roots, 
nor the Flower-Buds, which about this Time begin 
to make their Appearance. 

Let the Places which you appropriate for the Shel- 
ter of your Auriculas front the Eaſt, and let the Sun 
be kept from them on all Sides; take care like iſe 
to have Canvas Coverings to defend them, from the 
Rain. Should your Pots or Boxes with Seedling 
Auriculas be expos'd whilſt they are young, but one 
fingle Day to the Sun in its 4 
them would droop at leaſt, if they were not. abſolute- 
ly deſtroy d. Refreſh them with Water, if the Sea- 
ion prove dry; but do it with à gentle Hand, left you 
ſhould waſh them out of the Earth. As your choice 
Auriculas are very tender, particular Care ſhould be 
taken to ſecure them from eitler hard Froſts, or 
blighting Winds. 

bſerve, when you water your Plants, noWet muſt 
get into the Center of them 

The Roots of double Anemonies may now be planted, 
in order to lower when thoſe that were planted at 


Mlichaelmas are gone off; it the Seaſon, however, 
| pro 


U Vigour, many of 
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dry, they muſt be water'd every now and then; 
ue they will never anſwer the End pro- 


p0s QC. | | 

Let the Ground in your Wilderneſs-Quarters, as 

do that between your flowering Shrubs, be now dug 

w,. if neglected in the Month preceding. Let your 

borders and Flower-beds be well weeded, and the 
Sarface of: the Earth ſtirr d up gently, but not too 

nuch, to clear off any Filth that may affect it: This 

vill not only makE your Garden look neat, but be 
of ſingular Service to your Flowers. 

Let ſuch Garnations as were planted out for good at 
Autumn have freſh Earth put to them; and let ſuch 
Leaves as are decay d be pick'd-off ; by which meatis 
you'll find them greatly Rirengthen'd-far their Flows 
RGA n | 1 2 

Par Bech Eank Likewiſe ro fach of your Po of 
Double  Roſe-Campions, _ Scarlet Lychnis i, Gampanul as, 
&. as were planted at Michaelmas. _ . _ . 

Now is the proper Time for ſowing on a moderate 
Hot- Bed, the Seeds of your Love- Apple, C:mvoloulus major, 
Hamonium t, and divers other Sorts, which, tho! ſome- 
what hardy, require a little artificial Heat'to bring 
them forward in the Spring : This likewiſe is the 
Seaſon for ſowing upon the Hor-Beds the Seeds of the 
huzlle and ſenſitive Plants, which muſt be cover'd with 
Glaſſes, and are look d upon as great Curioſities 

Make freſh Hot-Beds for ſuch of your annual Plants. 
3 were ſown in the Month preceding; put them in 
whilſt the Hear is moderate, bit place them at a con- 
ſacrable Diſtance one. from the other that they may 
go with the greater Freedom. Let them now and 
men be wen as Occaſion ſhall require, and you'll. 
tad your curious Annuals will be brought by that 
means to a handſome Size. N 

Now ſow the Seeds of ſeveral Sorts of biennial add 
rerennial Plants in your Nurſery ; ſuch as 9 il- 
ns, Columt ines, Wall-Flowers, &c. in order to ſupply 
ac Borders of your Flower-Garden the * 

a o 
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Now likewiſe ſow your Pink-Seeds, and choice Cams 
tions ; but don't bury them too deep in the Earth. Place 
our Tubs or Pots in ſuch a Situation as to have the 
orning Sun. Plant likewiſe about this Time gu- 
beroſes in Pots with freſh Earth: Let them have z 
moderate Heat, but let no Water dome near they 
till they begin to ſhoot. 
| You may ſow, towards the latter End of this 
Month, the Secds of all hardy annual Flowers, ſuch 
as Sweet-ſeented Peaſe, Gonvolculus, Major and Minor, Je. 
wus's Looking-Glaſs, Venus's Navekvort, Flos Adonis, 


Sc. in the Borders of your Pleafure-Garden. You | 


muſt ſow them, however, ſo thin, as to remain 
where they are ſet; for in caſe they are tranſplanted 
2 AF ranſplant 
the n wet and warm, may t 

your Ever- grocer in this — fe; but 
his more adviſcable to defet it a Mouth longer, if it 
prove dry and cold. 


Prants in Flower. 


Guus of various kinds, Fhacinths, of divers PO 


Anemonies, Perennial Fumit 1 
Large Snom drops, Fenn:l-leav'd and perennial 
2 Snow: wlrops, Adonis, 
Narciſſus's, of divers kinds, Flepaticas, 
Daffadil, Violets, 
FP erſian tris, Daiſces, 
mg © Cyclamen, Primraſes, _. 
arly Tulips, Spring Colchicum, 
Wall-Ftevers, Polyantus's, 
Crown Imperials, Dens Canis, &C. 
TREES and SHRvUBS now in Bloom. 
22 Travellers Joy, 
8 Almond-tree, Cherry-plum, 
Hexer eons, - Manna 4 ſb, 
3 daurel, Nerway Alaple, 
rnelian Clerry, | Starlet flowering Maple, 
Benjamin-tree, Upright Hney-ſuckle, & 


APRIL 
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TEmEne 3 7X TTRH wt 

You may now make ſome moderate Hot-Beds for 
bing ſuch of your Annuals, as require a gentle 
Heat, in order to their bringing them forward : — 
der, your French Marigolds, Ilarvel of Peru, Indian Pink, 
Balſamines, and ſeveral others, ſhould be rais'd under 
Mats, and not under Glaſſes; for by this means they Il 
make their Appearance late, when other Flowers are 
ſarce, and conſequently will be ſo much the more 


the Time for tranſplanting into freſh Hot- 
Beds: your tender Annuals, ſuch as your Amaran- 
leidet, double -er d Balſamines, Amaranthus's, &Cc. for 
otherwiſe they ' Il attain to no Degree of Strength, 
wherein” the Beauty of them 2 conliſts. 
Now likewiſe you may put an additional Quantity of 
Taberoſes into a warm Bed, but not too hot, in order 


to ſucceed ſuch as were planted in Aiarcbh. 
Faſten your Carngtions, and all your tall-growing 
Plants and Flowers to Sticks, to prevent their being 
broken or blown down by the Wind. 85 
Let your Borders be well weeded, and ſow ſuch 
Annuals in them as require no artificial Heat, and 
thrive beſt in the Place where they are firſt ſet. Or 
this Sort are your Tangier Peaſe, Venus's Navelwort, 
Jims Lookine-glaſs, Fios Adonis, and divers others. 
Now ſupply the Borders of your Pleaſure-Garden 
vith hardy perennial and biennial Plants; ſuch as 
Belle, Garnatiens, Pinks, Sweet-Williams 
Sock-Zulyflowers, and the like. 
Shelter your Tubs of Polyantbys's, and Seedling Au- 
riculas from the Sun, and water them as often as you 
ind Occaſion. Such of your Auriculas as are actual- 
ly in Bloom, muſt be ſo cover'd, as to have the Be- 
tefit of a free Air, and at the ſame Time muſt be by 
do Means expos'd either to the Heat of the Sun, or 
to the Rain. They muſt be water'd, however, once 
u three Days with Moderation. nen 
* Taoſe 
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Thoſe Auriculas of which you propoſe to fave the 
Seeds, ſhould be mov'd into the open 4 ir, and expe. 
— the Morning Sun, as ſoon as they are ſufficient. 
own. g FRY | 
k Cover with Cloths, or Mats ſuch of your Beds of 
choice Tulips, Hyacinths, Ranmeulus's and nen 
nies, as are now actually in Flower, in order to 
ſerve them not only from any Shower that may El 
but from the Heat of the Sun; let them be remo d, 
however, every Morning and Evening, in order w 
their being retreſh'd, as much as poſſible by the open 
Air. | 
Take up your Roots of Deere Autumn Ni 
our Colchiums, and Saffron, and all ſuch others of the 
bulbous Sort, as blow at Alichaelnms; and never put 
them into the Earth again till about the Middle of 


HIY. | 
When there's a Proſpect of wet Weather, you may 
venture with Safety to tranſplant your Evergmem, 
of any Kind whatever; and in caſe your Laweli, 
Philtyreas, and others of the like Sort grow out of 
Form, this is the Time for cropping their Branches, 
and training up the young  Shoors to'fuch Oider, as 
you ſhall judge moſt fit and convenient 

Now level and roll rhoſe Gravel-Walks which 
were turn'd up about a Month or fix Weeks before; 
and if you - fee Occaſion, rake over, and renew your 
Works in Sand, and ſuch of your Walks as are ſtrew'd 
with Cockle-Shells. * ANG: 

As nothing recommends a Garden ſo much as 
Neatneſs, mow your Walks and Graſs-Plots every 
now and then, and cut the Edpes of them. Take 
care to Clear away whatever "Weeds you ſee, before 
their Seeds grow to Maturity, and clip your Edging 
of Box after they haye been moiſten'd by the Kain. 
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 Pianrts in Flower. 
uud: Daiſies, | Hie pat ica v, 
Doble Caltha Paluſtrit, Narciſſus 3, 
auh Anemonies, Daffadils, 


lem. D Lady's Smock, Drvart-Flag, 
0 po Duble Saxifrage, Violets, 
y Tall, BW D Pilewort, Spring Cyclamens, 
50% % Arricula's, Colchicums, 
der wah, Great Snow -dvop, 
open Krull, of divers Dens Canis, 

X x Sorts, . 
c Haintbs of various Kinds, Gentiane/las, 

of the Non Imperials, Lychnis, 
od (OP Perſian Lily, &c. 
dle of 1 hab, 
u may TREES and SHRUBS now in Bloom. 
grrem, 


The Laburnun, Bird Cherry, 
tir Jude, Cherry-Plum, 


e Deoarf-Almond, with ſingie 

e a WY Doble fewerimg Peack-Tree, and double Flowers. 
% fowering Pear-Tree, — 

which ing Cherry, Honey-ſuckles, 

efore; Scorpion Sena, &C. 

E. 1 A 

a Take care that all your Flower - Pots ſtand ſecurs 

ch as wm Vermin. I 

every, Now let the Spindles of your Carnations be tied up, 

Take kf any ſudden Winds ſhould blow them down; and 

yofore ng away — de Pods M ; he by that means 

ings be principal Flower will be firengrhened: 

5 And now is the Time for ſow 7 dg 7 but 


ake care that the Earth in which you ſet them be 
= of foch froth ſandy Loam as has been well 


Such of your beſt Hyacinth-Roots as ate paſt their 
flovering ſhould now be taken up, and in order to 
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their Ripening, laid horizontally in a Bed of Earth, 
Their Stems and Leaves, however, muſt not be co- 
ver'd, but expos d to the Air that they may wither 

and decay: | "0 | 
As foon as your Tulips, Ranunculus's, Anemonies, 
and other Flowers for which you have a peculiar Re- 
gard are in their Bloom, they muft be carefully ſhel. 
rer'd from the Sun's ſultry Heat, or they'll ſoon be 
25 . 

Take care to gather your Jnemony-Seed as ſoon ay 
ever you fmd tis ripe; for otherwiſe the leaſt Breath 
of Wind will waft it all away. 2 | 

Such of your ,Sffron-Reots as you find now decay d 
Mould be 2 up, and laid on Mats, in a Place well 
ſhelter'd from the Sun. When, they are perfectly 
dry, keep them in Bags about ſ:« Werks or two 
Months, and then plant them again. Take care to 
ſccure them from all Verwin, ee DE e 

Let the Borders of your Garden be now very care- 
fully  weeded ; and about the Middle of this Month 
plant your hardy Annuals, ſuch as Sweet-Swltan, Fe- 
male Balſamine; French and African, AMarigolds, Capſicum, 
Alarvel of Peru, &c. | 

Now is the Time for tranſplanting into Beds of 
freſh Earth all ſuch of your biennial and perennial 
Flowers as were fown,in your Nurſery both in Afar 
and April; and thete let them lie for three or four 
Months, and then remove them into the Borders ct 
your Garden. bie . cs Th 

This is the Time for planting Sweet-ſtented and 
Tangier Perſe, Lupines of all Kinds, Cexvolontus mujer, 
and the Seeds of diam Naſturtium FO 3 

Now ſow your Deum anneal Stock, Devarf Lychnis 5 
Cergolurtus Amy, Venus's Navel wort and Laing G, 
Sc. in thoſe ' Borders where you intend they ſhatl 
continue. | e 

Now likewiſe put your tender exotick Annuils, 
Ich as Loubir-( ri Balſamines, Amarmnthys 5, — 


N | 
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tho large Pots of rich Mould, and place them on a 
© £0- tem Hot-Bed. „ 
her kemove ſuch of your Auriculas as are paſt flower- 
Wing; as alio your Pots of Seedling 1ris's, Tulips, Nav- 
nies, 75 and other bulbous-rooted Flowers Into 4 
Re- Situation, and there let them ſtand till lic lae l- 
wel. , or at eat lil the Summer's Heat is perfectly over 
n be "This is the Time for tranſplanting Stoek-julyflowers 
þ alſo all perennial Seedling Flowers; ſuch as Car- 
n ain, Hall Flowers, Seedling Pinks, &c. e 
reath i Let the young Plants of your Oriemal Mal lb, Je- 
alu, Sweet Sultan, Scabious, China Stardbyrt, 
ce een Pink be now remov'd in cats it be wet 
e Weather, into the Borders of your Flower-Garden ; 
<Uy en take care to ſereen them from the Heat of the 
o van till they have taken new Root. NE 
eto About the latter End ef this Month rake | rhe 
Roots, of thoſe forcyard* Anemenies and lips, 
Care i whoſe Leaves arc decay'd ; for it is not ad | le to 
. Rae Be in n Ranch any longer. nnn 
cum, "PLANTS in Flower. 1 . 
amunculus* Solomon's Seal, 
ds 1 1. 1 Fex-(loves, of tliree Kinds, 
1 Armonie 3, | Slipper, | 
four * Lbs Mantle, | 
of bat, G FR, 
N. Duble catch-fly, Doble Rockets, © Mud 
and un Pride, Double white Narciſſus's, 
127 birds-Eye, Peonies, 8 
"Ys Thri , | Geraniums, of divers Sorts, 
13 ucl-VTuly Rover Spiderwort, ON 
yok L # — x Batchelar's Brttons, | 
Mall WM de, both white and | Zell Flower, 2 
yellow, a  Periwinkles, | 
louks- Eleod 1 6 
7 Llumbines, :  Scabions, | 
into Wall-Flowers, Double Lady Smock, 


tains of various Sorts, Derble Saxifrane, 


Thar s 
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Heart's Eaſe Larkſpurs | 
Zellow Violet, anus, f 0 
Valerian, ; raxinella, fre 
Peypies, of various Kinds, AMartagons, &c. ful 
Jenni Loking-Glaſs, 0 
Tus and Snkuss now in Bloom. 2 
Jeruſalem Sage, of various Sea Buckthorn, {0 
Ki nds, Arbor Jude 5 a 
Yellow Jaſimine, Mallow Tree, 
Lilacs, of ſeveral Sorts, _ of various Kinds, WI «© 
Honeyſuckles, of fevera! e Ciftus, © 
Sorts, : 22 fo 
[= — of ** Kinds, _ or Nettle Tree, a 
drm Dor 2 of two Borte, 
Hum Cherry, V Beam 
5776555, 99 9 as 
ir 
Laburnums, 29, | 1 ö g 
FUNE. 


Now is the Time for tranſplanting your annual 
Flowers, ſuch as Balſamines, Capſicums, French Mari- 
olds, Love Apples, Amaranthus's, &c. from their Hot- 
ds into the Borders of your Flower-Garden. Let 
this Work, however, be done either in the cool of 
the Evening, or in the Day, in caſe the Weather 
prove cloudy ; and water your Roots with Modera- 8 #* 
tion; for by that means the Earth will ſettle to them. Wl -£ 
At the Beginning of this Month you may lay down p 

R 


thoſe of your fibrous-rooted Plants as are propagated 
by Layers, ſuch as Double Sweet Hilliams, Pimks, Car 
nations &c. obſerving to water them, at the ſame 
Time, and that frequently with Moderation. 
Such Carnation as have large Pods, and begin to burſt 
on one Side ſhould now be open'd with a Penknite on 
the other. Particular care, however, muſt be taken that 
none of the Leaves art touch d. When the Pods arc 


thus 


+ tc 2 2 


Fx, 


Cinds, 
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this help'd, or at leaſt ſoon after, cover them with 
Glaſſes, not only to ſhelter them from any Rain, but 
from the Heat likewiſe of the Sun Have a watch- 
fal Eye at this Time over all Sorts of Iuſects; far 
your Earewies, and Ants in 1 are apt to do a 
deal of Miſchief among ſuch Flowers e's 
Now tranſplant your bulbous-rooted Flowers, ſuch 
% your Colchiczems, Fritillaria's, Cyclamen, Saffron, Den: 
Canis, Narciſſus's, and ſome others. | 
Now likewiſe take up the Roots of thoſe Ramur 
alu, Anemonies and Tulips, whoſe Leaves are de- 
d. Lay them on Mats in the moſt ſhady Place 
you can find; when they are perfectly dry, put them 
up in Boxes or Bags where no Vermin can getat them, 
al the Seaſon returns for their Replantation. | 
Now is the Time likewiſe for taking up ſuch of 
your Hyacinth Roots as were depoſited in Beds about 
the Beginning of ſay, in order to ripen. Be careful 
to clear them from all Manner of Filth, and lay 
them in ſome ſhady Place. When they are perfectly 
ary, put them up in ſome Box or Drawer where the 
Air can get to them; for they Il turn mouldy if they 
ue too cloſely confin'd. | 
Let all your tall autumnal Plants tha t have not as 
yet begun to blow, be carefully tied up; and all. the 
decaying Stalks of ſiich Flowers as have done þlow- 
ng be taken off. IS > 
In caſe you are deſirous of 2 your fibrous 
rooted Plants, ſuch as your Double Scarlet Lychnis's 


Double ſweet Williams, Pinks, &c. you muſt ſet Cut- 


tings of them in a Bed of light rich Soil, and take 
care to ſcreen it from the Sun. They'll ſoon, take 


Root, if they're duly water d. 


PLanTs in hg Wien 
Tangier Pes, Liſtes, of various Kings, 
Suter ſcented Pe, Golaet-rol rer 
Everlaſting Pea, Amarantbus, er 


Unt puri, - by 7 rn 
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Scarlet Lychnis, Valeriams, of divers Sorts, | 
Pinks, Bulbous Iris, 

Hbrned Poppies,  Martagons, 

Seroniras, NN Cuachaſy, 


Gaal Bugls, nul. Balfemine, | 
Survae-Sritan,  , Deni rhgged Ribin, 


Soer-Hlliams, | Batchelcys Buttons, - 
Combokentus ” | Spiderevort $ 
— ä _ Id, 
Candy-tuft, , raxinella, * 
Bench-Hmeyſucklir, Perixinkles, 
Fox'Gloves,, ; Ur faes, 
Campanulas, + Daa! al, 
Plus Alonis,  Gentianelli, © 
Jemis . Cyanus's, + 
' Fenus's Navelzvort, Aſphodels, 
N all. flovers, both double Vi, 
and fingle, Fumitories, &. 
FP Txzxs and Survss now, in Bloom. 
The Tamnrisch, © Sybrub Cenqneteil, 
Roſes, of divers Sorts,  Lime-iree, 
aſmine, Scarlet-flowering Horſe C c- 
Hle-tree, * 9 
Spaniſh Broom, | Tulip-tree, 
Pomegranates, | Mallow-tree, 
Bladder Sena, Cytiſus Lunmnatas, 
Fhone-ſuthles, ' ever-green , 
2 lang. blowing, 10 Nr eas, &c. 
SAT. 33 55 7 1 L ＋ | 


Make Layers of ſuch ſweet Williams, Carnations, 
and Au. as we re too weak in June, and water them 


but then do it gently, and with a ſparing 


| Tit is. the jp . for tak ing up the Bulbs of 
your Oral mn, a and red Lilies, and for 
ne the Roots of vour Perſian and bulbous 


If, 
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ts, Wl i 4; cor Dens Canis, Narciſſus's, and your FHya- 
einth ot Peru. | | 5 
This likewiſe is the proper Scaſon for removing 
into Nurſery-Beds your biennial or perennial fibrous- 
woted Flowers, ſuch as. Carnationt, Pini, Ehollybocks, 
all- Fever, French Honeyſuckles, Canterbuery Bells, 
ind the like, iv caſe they were ſown when the Spring 
was far advanc'd.- Let them lic in their Nurſery-Beds 
ill the latter End of September or the Beginning of 
0#ber, but no longer; for then they ought to be 
tranſplanted into the Borders of your Flower Garden, 
As ſoon as your Flower-Sccds are ripe, let them be 
eather'd, and kept in their Pods. Take care, hows» 
er, to have them well dry'd before you lay theta 
by; oe otherwiſe they'll be in Danger of growing 
mouldy. ; 
Now let all your Borders, Walks, and Quartcts, 
not only of your Garden, but your Wilderneſs, be 
carefully clear'd of their Weeds. Take care likewiſe 
that all ſuch tall-growing Plants as are not as yet in 
Bloom be well tied up,. and the Stems of thoſe Flow- 
ers whoſe Bloom is over, be cut down. s 
Let your Faſminss, Roſes, and other choice flower- 
ing Shrubs and Trees be inoculated in the former 
Part of this Month; let your Oranges likewiſe be in- 
oculated on Lemen Stocks which are better by. far than 
any other whatſoever.. t, wat 
Now roll your I alis every Day; .mow.your Graſe- 
Plats, trim your, Hedges, and cut your Box-Edaings. | 
When your beſt Carnations begin to burſt on one 
vide, take a ſharp Penknife and open the other. 
Have a watchful Eye at this Time over Ants, Car- 
12 or any other Inſects whatſoever. ED 
ver your Flowers with Glaſſes that na Rain may 
ret them, nor the Sun have any malignant Influence 
over them. _ 1 r 
Kerp your Aurieular clear of all Weeds, and ſuch 
Leaves as are decay d; for otherwiſe they II grow rat- 
ten, and be abſolutely ſpoil'd : ''You muſt ſet or 
ome 


lion, 
hem 
ring 
bs. of 
| for 
[bows 
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fome ſhady Place where they may be as little expos d 
to any Wet as poſlible. 
Now plant out into Tubs, or Pots of rich Mould, 


ſuch Seedling Auriculas as made their Appearance at I 


the Opening of the laſt Spring, and place them in a 
roper Shade. Let them be refreſh'd with frequent, 
t gentle Waterings ; and take ſpecial Care to pre- 
ſerve them from all Kinds of Vermin. | 

This is the Time for planting the Cuttings of your 
Double ſcarlet Lychnis's, it you are deſirous of having an 
Increaſe. The Earth, however, in which you ſet it, 
muſt be both light and freſh, and the Border well 
ſhaded, and refreſh'd with frequent, but gentle arti- 
ficial Showers. 

If you have any Layers of Pinks, Sweet Williams, or 
Carnaticns, as have taken Root, you muſt take them 
away towards the Cloſe of this Month, and plant them 
either in Borders or Pots of freſh Mould, and let 
them continue there till you can plant them out for 
Flowering After ſuch Removal they muſt be gently 
refreſh'd with Water, - and till they have taken Root 
be carefully ſhaded. | 

Near the Expiration of the Month you ſhould ſow 
ſome Seeds of annual Flowers, ſuch as Indian Stabi- 
ous, Drvarf annual Stock, Dorble Larkſpur, Sqweet Sultan, 
Seweet-ſcented Peaſe, Verus's Navelcucrt, &c. in warm 
Borders, if you would have them ftandipg all the 
Winter Seaſon ; For ſhould you ſow them in the 
Spring, they would bloſſom later, and produce a leſs 
Quantity of Flowers. 


PiraxTs in Flower. 


Scarlet Lycl nit, Tacea's, of ſeveral Kinds, 
_Seveet Williams, Hun, 
Pinks, Tangier Peaſe, 
Jin Boxer, both ſingle Sweet-ſcented Peaſe, 
and double, Everlaſting Peaſe, 
 Duvarf Annual Sicch, Sweet Sultan, 


Annual Stock-F ulyflewers, Indias Scabieus, 


Scarlet 


SOD =O 


V - = RS > © 2 
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Karlet Martagon, Hollybock, 
Virginian Spiderwort, Sun-flower, 
Arricans , Vi alerian, 
Poppies, of various Kinds, Naſturtian Indicum, 
VYenus's Navekovort, Female Balſamine, 
Venns' s Looking=glaſsy —— Herm, 
Companulas lobe Thi ſtle 
Marigolds, both French and Far web . 
African, | Lupines, 
— "Roh Campions, Gree 1 C. — 
e Roſe reater , 
Capſicum Indicum, Soapwort, . and ſins 
-1 4 ce — 
Fu 4 
Galen Red * 5 
Txznz8 and Su Rr now in Bloom, 
Hypericum, ſingle, | on 
us Leden, Honeyſuckles, of various 
Ha Cafe, nt E 
1 , P aſſion- Flower, ; 
es, of divers Kinds, Tulip Tree, 
|; Sumach, 
Bladder Sena, 
Pomegranate, double and Spireas, &. 
AUGUST. 


Nov ſhift choiceſt Auriculas into ſuch Eatth 


% is both freſh and rich. Take away their decay'd 
Leaves, and ſet them in ſome ſhady Place till 

have taken Root. This will not only ſtrengthen the 
Plants, but improve the Flowers. 

This is a proper Time for tranſplanting your 
ſeedling Auriculat, ſuch as Polyantbus's, — Bec. 
Take care to ſer them in ſome ſhady Place, and re- 
freſh them with gentle artificial Showers as often 
Occaſion ſhall require. a 

Such Layers of your Sweet Hilliams, Pinks, and 
Carnations, as had not taken ſufficient Root in July 

m 
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muſt now be tranſplanted Your Carnations of the beſt fer 
Sort, ſhould be — out into little Pots, full of Pr 
light, freſh Earth. Take care to ſet them in ſuch a lids 
ſhady Place, that the Sun cam have no bad Influence Mon 
over tliem, till they have taken ſbfficient Roa. rell 
After that you may remove them into a more open Si- Rs 


tuation, and there let them continue till the Beginning froy 
of October. Afier that, if the Weuther prove mild, let 1 
the lay be open; if bleak and froſty, let them be or P. 
put under a Hot-Bed Frame, or have ſome other Co- Wl !iljz 
vering to defend them from the Severitics of the 0% 
8 N 
This is the proper Seaſon for planting in the Beds of Fart 
your Flower -Nurſery, ali ſuch Carnations, Pim, and . Ka 
Sweet Williams as you propoſe for the Borders of your Wl n i 
Pleaſure-Garden. By the Middle of September you may WMll vit! 
in to tranſplant them. | Han 
hoſe Roots of your Flag Iris, Peonies, Lilies, Grown 1 
Imperials,  Martagons, Fhacinths of Peru, &c. whole ad 
ves are decay'd, ſhould now be remoy'd. you 
Nom gather your Flower-Sccds of every Kind 23 Wl thic 
they grow ripe; and then lay them for ſome Time in N 
the Sun. When they are perfectly dry, let them A 
continue in their Pods; for when they are rubb'd out dl 
they are too apt to be ſpoil'd. FH; the 
"Phe Stalks of ſuch Plants as are either decay d, l 
or have done flowering ſhould now be cut down ; and 
your tall-growing Plants ſhould be faſten d to Sticks 
to prevent their being broken, 5 . 
-Your Garden ſhould now be thoroughly clear'd' 
from all Sorts of Weeds; for if they once ſhed their 
Sceds, you'll find it a harder Task to root them out 
than you may poſſibly imagine. . 
If your Pots of annual Plants be not duly water d 
in dry Weather, - they will periſh in a very ſhort 
Time: And as won as the Evenings grow cold, fuch 
as are tender ſhould be carefully defended from the 
Severity of the Weather, if you expect your = 
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fould come to any Degree of Perfection, and an- 


ner the Ends propos'd. | 
Prepare Beds for the Reception of your beſt Raum- 
a Tulips, and Hyacinths about the Cloſe of this 
Month ; but before you plant them let your Earth be 
rell ſettled ; for ſhould there be 1 Holes in your 
Beds they II hald Water, which will infallibly de- 
froy their Roots. | IS 
This is the proper Time for ſowing either in Boxes 
or Pots, the Seeds of Fritillarias, Polianthus's, Martagons, 
Lilies, Iris, Narcifſus's, Tulips, Elyacinths, Ramenculus's, 
(yclamens, Crocus g, Auriculas, Anemonies, &c. Let 
our Pots or Boxes, however, be fill'd with light rich 
Earth and plac'd in ſach a Situation, as to have the; 
Fnefit of the Morning Sun, but none af its meridi- 
n Heat. Let them every now and then be. refreſk'd 
— Water, but do it gently, and with a ſparing: 
Take Notice ſuch of your Seeds as are but light 
nd thin muſt never be bury'd low in the Ground-;: 
jour mare ſubſtantial Seeds, hou ever, may; have a 
thicker Covering: g „191 
Now ſow upon warm Beds the Seeds of your er 
Aan, Seveet-ſcented Peaſe, Davarf- annual ' Stocks, and 
ach other annual Flowers as ypu.propoſe ſhall: fland * 
be Winter, in order to their flowering as ſoon as the 
Sade ring ee 200), 10 


J. 


8 1 - eo 11 STIL Lon RL. * (62's 

a PLANTS in Flower. „At mend OF 
female Balſamine, Gela r rr 
Harcel of Per _ Convoloulas: Major, - © *& 
IarantFoides,  Hhollghocks,” 1 17 
Anaranthug's, . Caveet Sultans, n,, 
Painted Lady-Pink, Jenas Navelewort,” 


nations of ſome Kinds, Vengs's L , 


ann s, Aarigolds, Heuch and 
Gllen-Rods, 8 * African, ian er 


Warcort, of various Kinds, Indian Seablons, ' 5 
% Adonis, _ Everlaſting Pea, 


- 
© 
* 
= 
— 
— I — — - 
55ůñůñ̃ñ 


— 
- 


— —— 
— — — 


— 


— — — — 
— — o — 
—— -— — * 


—— 


— 
— —— Gu = — 
1 l — 


eee 


— — — — — — 
— CO —— — 
” - 


— - — 
— 
_ > . * — 
— — — cc ‚ 


— — 


T7 - 


_- 
— — ww” — 
— — 

— 


a — _ 


364. The AccomPLiisn'd Housgwirz, 


Tangier Pen, Naſturtium Indicum, 
Sweet-ſcented Pea, Frginian Spiderwort, 
Candy Tuft, Veronicas, 
Sun- Flowers, Globe-Thiſtles, 
Mailows, | Autumnal Hyacinths, 
Lavateras, -— + Double: Soapwort, - 
Annual Stocks, Oriental Bugleſs, 
2 Colcbicumt, 
eraniums, Cardinal Flowers, 
Tuberoſes, Carnations, 
Faceasr, Lupines, &C. 

'* 'TrEzs and SHRUBS now in Bloom. 
Altheas, | © Bladder Sena, 
Traveller's Joy, Scorpion Sena, 
Lauruſtinus, Antes 
Aenus Caſtus, ſuckles, 
Elypericum, Paſſion-Flower, | 
Spawifh Broom, Alonthly Roſes, &c. 


| SEPTEMBER. 

Let the Borders of your Flower-Garden be dug up 
in the Beginning of this Month ; and when you have 
ſapplied them with a conſiderable Qnantity of freſh 
Earth, or rotten Dung, in caſe there be aſion, 
lt your hardy Flowers of all Sorts be planted in 
m_. . 

In caſe you have neglected to take off your Layers 
of Sweet Williams, Pinks, and Carnations in the laſt 
Month, make no farther Delay in ſo material a Point, 
but plant them directly in thoſe Places where you in- 
tend they ſhall bloſſom. This is the Time for tranſ- 

lanting your perennial and biennial Flowers from the 
ds in your Nurſery to the Borders in your Pleaſure 
Garden. ; 

Let your early Tulips be now planted in a warm Si. 
tuation, and they will flower in arch, or ſooner, 
the Seaſon prove favourable. : 

If you have any Box-ZEdgings that are grown too thick, 
part them, and take them up: But as ſoon * 
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haye thusthinn'd them, plant them down again. Such 
kings as were planted the Year before, and did not 
thrive according to your Wiſh, muſt now be re- 
fair d. | | 

11 you propoſe to plant the beft Sort of Auemonie r, 
Julia, and Ranimenles's, let proper Beds be prepar' d 
or them about the Beginning of this Month ; becauſe 
the Soil ſhould be ſettled for ſome 'Time before tis 
made uſc of As foon as you find a Shower of Rain 
la; made the Ground ſuffeiently moiſt, and pliant, 
jt your Roots into their Beds about five or ſix Inches 
eutant from one another. _ Your Anemone, and Ra- 
unc require only tuo Inches of Earth or there 
bouts for their covering; but your Twlips muſt be ſet 
i; Inches deep, if not more. 

Let vour extraordinary Hyarhth Roots be planted 
bout this Time in Beds prepar'd for them: Let them 
x rang'd in Rows, and an cqual Diſtance be pre- 
erv'd between them. Tho the Top of their Bulbs 
wilt be cover'd with Earth about five Inches thick, 
et due Care muſt be taken to lay it light and eaſy. 

This is the Time for planting the ordinary Sort of 
lobulke ue mnie; but if you would have them flower 
« the firſt Opening of the Spring they muſt be ſet iu 
varm Borders. As London-Pride, Thrift, Polianthus 1, 
?\yo/es, and tall Plants of the like fibrous- rooted 
Kind, are beſt propagated by parting their Roots, fixſt 
lip them, and then plant them our. | ; \ 

When you ſow the Seeds of Auvicula's or Polyans . 
U, in Bangs or Pots, let the Earth with which du 
bil them be both rich and light. 

Take care however not to bury your Seeds too deep; _ 
or that will retard their Growth at leaſt, if not to - 
ly deſtroy them. _ | | 

The Seeds of Fhacinths, Anemonies, Tulips, and in- 
&&:4 al moſt all Kinds of bulbous-rooredFlowers, may _ 
tt ſow'd Time enough now ; but in caſe the Seaſon 
ld prove wet, tlus ought rather to be done about 
de middle of Auguſt. Sow your Seeds thick, but 
8.43 | not 
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not over deep. Let your Pots be ſo d iſpos'd, t hat tl. 
Morning Sun may lie upon them, and if the Seaſun 
prove dry, water them now and then with Nodes 
TION. f ; 
If you have any Pots of extraordinary Jurirala;, ot 
Carrations, and the Seaſon prove rainy, you muſt ci. 
ther entirely ſhelter them, or lay them down on one 
Side, to prevent their receiving too much Wer. 
This is the proper Seaſon for ſowing Stock- Fuly- 
Flerers ; witch require a dry Soil, mix A with Lime 
Rubbiſh; as alſo for parting and tranſplanting Pecrje,, 


Geraniums, Accnites, Gemianelins, Flag-leay'd tits of, 


all Kinds, and AſpFodel Lilies, &c. You may now 
part likewiſe the Roots of ſuch early flowering 66 
den- Rade, and Afters, as begin to wither; bur take 
cart to plant them out in large Borders. 

The Laurel, Lauruſtinus, Arbytus, and indeed 3). 
moſt all Kinds of flowering "Trees and Shrubs, are 
beſt planted about the Cloſe of this Month. 


PAN Ss in Flower. 
"African and French Alari- Aﬀſeers, of Divers Kind: 


golds, Golden Rods, 
Zamnmale Halſumie, Lark-ſpurs, 
Aarvel of Peru, | Polyarntbus's, 
Stock Fly fiouers, Starezort, 
Sunbiou s, . N 
aSqueet-xSultan, - ouble Soap-wort, 
Cun Pink, Candy Tui, 
Lupines, Venus Looking-Glaſs, 
Seweet ſcented and Tangier N:velwort, 

Peaſe, Campanulas, 
True and Baftard Saffron, Gentianellas, 
Edollykacks, Scarlet Beau, 
Autumnal Crocus, Sun Flower, 
f clue, Tuberoſe, 
Colckicums, Lychngs's, 
Juttenad Hyacinth, Jalerian, &c. 


'TxEFS 
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TxrEEs and SHkvoBs in Bloom. 


uckles, Arbutut, | 
94 Mallow Tree, ! 
Jaſmine, Double Flowering Pamegræ- 
Paſſion Flower, | nate, 1 
Althea, | Scorpion , 
Exuruſtinus Sena, 


OCTOBER. | 


All ſach Flower-Roots as you propoſe to put into 
the Ground before Chriſtmas, (whether Auenioniet, Tu- 
bps, A or the like) muſt be planted now. 
Now likewiſe your Columbines, French Honey-Sucklts, 
Hllyhocks, and almoſt all Kinds of tuberous, or fibrous- 
rooted Planes may be remoy'd into your Flower-Gar- 
dens; but take care that the Borders wherein you ſer 
them, be firſt well clear'd of all their Weeds, and af- 
terwards dug up, and ſupplied with freſh Farth, in 
caſe nothing was done to them before If you have 
any Borders that were dug up, and planted in the 
preceding Month, you muſt now rake them over 
gain, in order not only to deſtroy the young Weeds, 
bu: to make them look agreeable all the Winter. 

Now clear from Weeds your Beds of ſeed lin 
winths,, Tulips and all ſach other bulbous- rooted Flow-- 
etz, as have lain all the Year long in the Ground; 
and in order to ſtrengthen the Roots, and defend 
them from the Severitics of the Weather, fitt a ſmall 
(Quantity of freſh Earth over them, of half an Inch 
thick, or thereabouts. 

Tranſplant all your Flap-leav'd Ivis's, Peoniet, and 
knobby-rooted Geranimmt in this Month. Some in- 
deed will remove them in the Spring; but that is 
more the Reſult of Fancy, than judgment. 

Let ſuch of your Boxes and Pots ot ſeedling Flow- 
en as have ſtood in the Shade all the Heat of the 
«mmer, be now convey'd to 4 warmer — : 

ow 
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Now ſhelter them from the bleak Winds, and le- — 
them receive the Warmth ot the Sun, as much as may 11 
be. Cleanſe them of all their Weeds, and fi t a lit. I g 
te freſh Earth over them, but not too much. | = 
If your extraordinary Auriculas have any dead Tn 
Leaves you muſt take them off, and lay down the * 
Pots in which 2 by ſet on one Side, that in caſe 
of wet Weather, the Rain may run oft. Ene 


Now place your Pots of the beſt Carnat ions under Roſe 
Cover, if the Weather prove bad; but let your Plants alf 
have as much Air as pothible, in caſe the Scaſon be 7 
mild and ery. 7 

It your Spaniſh Broom, Lilacks, Floneyſuekles, 7aſmim, Wl "© 
Roſes, or any other Kind of flowering I rees and Shrubs ] 
remov'd in this Month, they'll take Root before 
Winter, and tis very probable, will flower the next 
Summer. In order, however, to prevent the hard 
Froſts from having any ill Effects upon their Roots, 
take particular Care, to cover the Surtace of the Eatth 
in which they are ſet with. Mulch. 

This is the proper Time for 2 of all flower⸗ 
ing Shrubs, and taking away all ſuch Suckers as pro- 
ceed from their Roots; for were they ſuffer'd to re- 
main, the old Plants would be ſtarv d. It ſuch Suck- 
ers ſhould be wanted, plant them in your Nurſe- 


1. There my get Strength enough in about 
to 


ree Years remov'd to what other Place van 
pleaſe. 
| PLaNTs in Flower. 
Marvel of Peru, Lupines, 
African and French Mari- "Autunmal Crocus, 
golds, Cyciamens, 
Starwort, of divers Kinds Colchicums, 
Golden Roads, Narciſſus's, 
Speer Sultans, China Pimks, 
Auriculas, Heart -E, 
Pehanthus 4, Steck July fle wers, 


Sweek 
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vereet-ſcented Peaſe, Tuberoſes, 
let Jenus's Looking Glaſs, Guernſey Lily, 
oY Navekwort, Single Anemonies, 
ib. Cmkeulus, San Flower, 1 
(WM ont, DS, 6 
v0 WY ne Pajero oe] 
ale Takes and Syrups in Bloom. a 
Hmeyſuckles, Shrub Cinguefoil, 
der Roſes, Lauriſtinus's, 
"5 Wl Paſſion Flower, | Althea Frutex, 


be The Arbutus, or Strawberry TJaſmiſe, &c. 5 
. Tree, as FAIL! BE ee 
ARR LI 7 5 T NO 
on If you. propoſe to hare any bulbous-rooted Flowers 
cx: n the Spring, the Plantation of them ſhould be fi- 
ard WM niſh'd by the latter End of the preceding Month, or 
ots, ue Beginning of this at fartheſt; for otherwiſe they Il 
m b no proper Time to ſtrike Root before the hard 

Winter comes on; and then the Froſts will in all ꝓra- 
wer- ubility deſtroy them. a | T 
pro- H you have any ſeedling bulbous rooted Flowers 
re- lat were not tranſplanted the laſt Seaſon, take care 
ick-. o rake over the Beds wherein they lie, in order to 
1r{c. Wl prevent the Growth both of Moſs and Weeds; take 
bout ¶ care likewiſe to ſpread a ſmall Quantity: of freſh Earth 
vn wer the Surface, by which Means you'll prevent the 
wo Froſts from having an ill Effect upon the 
ots. 

If you have any Pots or Boxes af bulbous Seedlings, 
dow is the Time for removing them to as warm a Sidi 
ion as poſſibly you can, where they may not only 
de ſnelter d from the Inclemencies of the Weather, 

may receive the benign Influences of the Sum 

Tis not too late as yet, unleſs the Seaſon prove 
wo ſevere, to tranſplant Hag- lead d ruν PS, 
Monk"s-hood, or indeed any other Plants that ara bul- 
bous-rooted : Nay ſome that are fibrous rooted, ſuch 
6 Lychnis's, Lenden-Pride, — Bells, FO 

i 3 1 


week 
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&c. may be remov'd this Month; tho' it is more al. 
viſeahle indeed to do it ſooner. Some will tranſplant 
their hardy flowering Shrubs, ſuch as Roſes, Jaſmin, 
Lilacs, Fhomeyſuckles, &c. into a dry Soil, in the Be 
ginning of this Month; but tie more judicious to gn, 
defer it till February, eſpecially if the Ground ſhoud WI Do 
be wet. Hea 

What Pets you have of Auriculas and Carnaticns Sf 
ſhould now be cover'd with Mats or Cloths, to keey 
them warm, and prevent the Froſt and Snow, or the Wl . 
cold Rains from having too great an Influence over 
them : Or, if you ſhould nor ſhelter them this Way, 
at leaſt lay them down on one Side, that ſuch Ras 
as fall upon them may run off. 

This 1s the proper 'Time for cutting down the ] 
Stalks of all ſuch late 2 Plant; as you find ver 
grow ing to decay ; in this Month likewiſe you ſhould Ml cnt 
rake over (tho very gently) the Borders of your Wl Ns: 
E WTI 1 . tha 
Now turn what ou have N or Z 

our Borders or Pots, in — Fa not only that their MW or 

arts may be duly mix'd, but that they may receive 1 
the Benefit of the Air, and Froſt, which are very ſer- 4s 
viceable to them. Take care to have freſh Supplies; WM of 
ſince tis very adviſeable to have ſeveral Stocks one un-W On 
der another ; for the longer they lic before they are WI anc 
made uſe of the better they are. as ) 

Make an Awning of Hoops over your Beds of 4n- WM dc 
monies, Hyacintks, and Ranunculus's, towards the Clokk 
of this Mouth, if you find the Seaſon prove wet or er- 
froſty ; and then, in either of thoſe Caſes, cover BY de 
them. with Mats or Cloths, by which means, you 1 cor 
prevent the Weather from having any bad Influence WY bei 

on 
or 
ON 
. 

v1 


over them. 1 2 
If the Seaſon ſhould prove ſo bad, that little or no 
Work can be done in your Garden, be improving 
our. Time, and preparing your Seeds for the next 
8 ring; and take care to have a ſufficient Quantity o 
proper Utenſils by you, that Buſineſs may ve 1 


7 
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plant 
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tied on with the greater Vigour whenever the Seaſon 
vill admit of it. 

PLANTs in Flower, ; 
Golden Rods, © Perernial Sunflower, 


Karcvort, Single Anemonies, 
Double Colchicum, Pelyanthus's, 
Heart's Eaſe, Annual Stock- Tulyflower, 
Saffron, Leadwort, &c. 

Tarrs and SHRvuBs in Bloom. 
The Paſſion Flower, The Arbutus, or Strawber- 
The Lauruſtinus, ry Tree, and ſome few 


Musk, and Aiontl ly Roſes, more. 


DECEMBER. 


If the Seaſon proves very wet, or very froſty, co- 
ver all the Beds of Ranunculus's, Anemenies, and Hya- 
tinths this Month, in the ſame manner as you did in 
Wieember; for nothing is more prejudicial to them 
than either Cold or Fain 

Take the ſame Precaution in regard to your Boxes 
or Pors of ſeedling Flowers. 

As great Rains and deep Snows are very injurious ro 
Auriculas and Carnations, you muſt take care, in cither 
of thoſe Cafes, to ſhelter them, and keep them warm: 
On the other Hand, ſhould the Seaſon prove mild 
and gentle, you may expoſe them to the Air as much 
8 pleaſe; for otherwiſe they'll become very ten- 

er. 

What Com ou have r'd for your Flow- 
er-Garden, — be 3 — may 
de mellow'd by the Froſt; and in order to have a 
competent Stock before-hand of ſuch as are of a ſuf- 
beient Age, mix new Heaps of Earth with your old 
ones. 

Such * * Trees and Shrubs as are new planted, 
or ſuch of your exotick Trees as are planted in the 
open Air, muſt have a ſufficient Quantity of Aulch laid 
ibout their Roots; for otherwiſe the Froſts will prove 
byurious to them, * | a 


# — — 
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It the Weather oe favourable, go to work, dip 
and prepare your Beds and Borders, in order to be 
in readineſs for planting your Flower-roots, upon the 
firſt Entrance of 
are thus at work, to lay the Earth up in Ridges, that 
in Caſe of hard Showers, the Rain may run off; for 
otherwiſe it would not anſwer the End propos d 

Throw the Ground up after the ſame manner, in 
thoſe Places where you propoſe to plant your flower. 
ing Shrubs, or your tender Trees, when the Spring 
comes on. | | 

Let the Ground in each Quarter of your Wilder 
derneſs be dug up, that all may be in due Order a. 
gainſt the Spring; but take peculiar Care at the ſame 
time, that you hurt none of your Plants that grow 
berween the Trees. | | | 

If the Seaſon ſhould prove ſo bad, that little or 
no Work can be done in your Garden; improve your 
Time within-doors, in preparing Tallies, for num- 
bering ſuch Flowers and as. you have ſawn with 
greater Eaſe and Exactneſs. Take care likewiſe, as 
ve, advis d you in the preceding Month, to have all 
Your Implements ready at hand, that no precious 
ours may be loſt' when the Spring advances. 


PLANTS in Flower. 


Stock Fulyfloxvers, Narrow-leav'd Golden Rod, 
Narciſſus's, Single Anemonies, 
Polyanthus s, Single Wall-flowers, and the 
Primroſes, - Winter Aconite, and Snow- 
Bear cot, .- drops, if the Seaſon prove 
Spring Cyclamen, mild. 

'Tazzs and SHRUBS in Bloom in the open Air. 
Thorn,, _ Arbutur, and the 
Purge Laurel, Mezereon, if the Seaſon 

ruſtinus, prove mild. 


Blu rried Eloneyſuckle, 


the Spring Take care whilſt you | 
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| the 


tat Wi Familiar L ETTERS or ſeveral Occa- 
er ens in Common Life, for the Uſe of the 
F Falk SEX. | 


LETTER 1. 
tum a Daughter to her Mother, by Way of Excuſe for 
having neglefted to write to bers | 


l Health and 
HCO the e News calth an 
Welfare, which was brought me laſt Night by 
the Hands of we Uncle's Man Robin, gave me an in- 
etpreſſible Pleafure, yet I am very much concern'd 
thit. my too long Silence ſhould have created you ſo 
mich Uneaſineſs as I underſtand it has. I can affute 
ſon, Madam, that my Neglect in that Particulat was 
ro ways owing to any Want of Filial Duty or Re- 
ect, but to a Hurry of Buſineſs (if I may be allow d 
to call it ſo) occaſion d by the Honour of a Viſit from 
my Lady Betty Brilliant and her p Niece Miſs 
Gharlotte, who are 2 gpod mpany, and 
rhom our Family are proud of entertaining in the 
noſt elegant Marmer. I am not inſenſible, however, 
that this Plea, or any real Buſineſs of what Im- 
rortance ſoever, can juſtly acquit me from not wri- 
ug oftner to a Parent ſo tender and indulgent as your 
elk but as the Caſe now ſtands, I know na other 
Way of making Atonement, than by a ſincere Pro- 
mite of a more ſtri& Obſervance of my Duty for the 
ure If therefore, Madam, you will favour me ſo 
ar as to forgive this firſt Tranſgreſſion, you may de- | 
fend on my Word, it ſhall never more be repeated 
7 a . 952 amy if 
Honaurd Madam, ' fot - 
Your ma dutiful Daughter: 


LEE | 


374 The Accourrisn'p Houvszwirz, 7 


| 
LETTER Ii 1 
From one Siſter to another. =”; 
bndea 
Dear $S 72 ers re in 


Ever ſince you went to London your favorite Ac. of, 
quaintance Mrs. Friendly and my ſelf have thought our = : 
Rural Amuſements dull and inſipid, notwithſtanding WM * 
we have the Players in Town, and an Aſſembly once ) 
a Week. At your Departure, if you remember, you 

aſs'd your Word to return in a Month's Time, but 
inſtead of that, it is now alfnoſt a Quarter of a Year. 
How can you ſerve us ſo? In ſhort, if you keep us 
in ſuſpenſe much longer, we are determin'd to follon 
you, and find you out, let the Expence and Length of 
the Journe what it will. We live in Hopes, 
however, that upon the Receipt of this Norice, you'll 
return without any farther Delay, and prevent our ta- 
king fuch an unmerciful Jak. Your Compliance MW As 
with this our joint Requeſt will highly oblige, not on- Ne o 
ly your moſt ſincere and affectionate Friend, but Wer 


Your ever loving Sijler. 


LETTER UL... W th 
In anſwer to the Foregoing.. 190 


Dear Siſter, ur 

I receiv'd your Summons, and can aſſure Mrs 
Friendly, as well as your ſelf, that my long Stay in f. 
Town, notwithſtanding all the good Company I have 13 
met with, and all the Diverſions witch which I have 
been indulg'd, has been quite contrary to my Inclina- WF" 
tions; and nothing but my Lady Tozrnley's abſolute 
Commands not to leave her, ſhould have prevented 
my Return to you within the Time propos'd. Y0! 
are ſenſible, I have infinite Obli gations to her, ard 


would be Ingratizude to the laſt Degree not to com 1 
; * 1 


, 
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zieh ber Injunctions. In order, however, to male 
2 both ample Amends for that Uneaſineſs which m 
lng Abſence has ven you, I ſhall uſe my utm 
Indeavours to pre vail on her Ladyſhip to join with 
re in a Viſit to you both in the Spring, and to ſtay 
ith you for a Month at leaſt, if not longer. I would 
viſe you therefore to ſave an unneceſſary Expence, 
well as Fatigue, and reſt contented where you are, 
ill you ſee | 
Tour erer, loving, and 
affetionate Siſter. 


LTST ESE IF, 


Fin a young Lady ta her Father acquainting him with 4 
Propoſal g Marriage made to ber. 


Hirnour'd Sir, 


As young Mr. Lovewelf9whoſe Father, I am ſenſible, is 
bs your intimate Acquaintance, has, during your 
$nce in the Country, made an o Declaration of 
isPaſhon for me, and preſt me cloſely to comply with 
s Overtures of Marriage, I thought it my Duty to 
inc all Offers of that Nature, however advantage- 
they might ſeem to be, till T had your Thoughts 
16 important an Aﬀair; and I am abſolutely deter- 
kind either to diſcourage his Addrefles, or keep him 
eaſt in ſuſpenſe till your Return, as I ſhall be di- 
ted by your fo rior fu ment. I beg leave, how- 
r with all due Submiſſion, to acquaint you with 
e Idea J have entertain'd of him, and hope I am not 
bo blind, or partial in his Favour. He ſeems to me to 
perfectly honourable in his Intentions, and to be 
b ways inferior to any Gentleman of my Acquain- 
ce bithexto, in regard to good Senſe, or good Man- 
Is —1 frankly own, Sir, I could admit of his Ad- 

elles with Pleaſure, were they attended with your 

alent and Approbation: Be aſſur d, however, that 

u not ſo far engag d, as to act with Precipitation, 

or 
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| or comply with any. Motions inconſiſtent uh dat 
| filial Duty, -which in Gratitude, to your paternal [;. 
dulgencc I ſhall ever owe you- Your ſpecdy luſte. 
| crions therefore in ſo momentous an Aticle, K 
| prove the greateſ Satisfaction ĩmaginable to, 

| | Hommur'd\'$ir, © 

| Tor moſt dutiſu Danevter. 


PT-M>2>>8 


LET LS KV. 
| From a Daughter to a Myther -upon the ſame Cc 


| Hynour'd Malam, 


Soon after I left you, and my Friends inthe Coun. 
try, 1 happily engag'd with one Mrs. Pruderre, a G- 
verneſs of a noted young Ladics Boarding-Scheol a: 

the Court End of the Town, to act as her In. 
She has treated me ever ſince I have been with hr 
+ with the utmoſt good Nature and Conde ſcenſion, ard 
has all along endeavour'd'to make my Service more 
eaſy and ad vantageous to me than I could reatundbly 
expect On the other Hand, as 4 grateful Acknowlety 
ment of her Favours, J have made her Jntcreſt m 
whole Study and Delight. My conrteous Depot 
meiit towards the young Ladies, and my conſtar 
Care to oblige my Governeſs have not only gain d 
the Love and Reſpect of the whole Hoyſc; Put your 
Mr Melimant, the Dancing-Maſter who attends ou 
School weekly, has caſt a favourable Eye on me f. 
ſome Time, and has lately made me ſuch Overrurc 
f Marriage, as are, in my own Opinion, worthy ol 
my Attention. However, notwithſtanding he 15 
great Favourite with Mrs. Prudence, a Man of unble 
 miſh'd Character, and very extenſive Buſineſs, I thougi: 
it would be an Act of the higheſt Ingratirude to ſo n 
dulgent a Parent as you have been to me, to conce: 
from yo an Affair, wherein my future Happincis, « 
Misfortune muſt ſo greatly depend. As to his Perl 
Age, and Tem per, I mult on, Madam, tho — | 


” 


 CEES ERCgSSR 


— 
AR 


3-8. out ot B-KT 4 


= 


or GENTLEWOMAN's COMPANION, 377 


Baſh, that they are all perfectly agreeable, and I ſhould 
int — happy, —— countenance his 
Addreſſes: I flatter myſelf, however, that I have fo 
much Command of my own Paſhons, as with Duty 
to be directed in ſo momentous an Aﬀeair by your ſupe- 
rior — pm Your ſpeedy Anſwer therefore will 
be look d upon as an additional Act of Indulgence 


ſhewn to, | 
Tour moſt dutiſul Daughter. 


LETTER: VL 
The Mother's Anſwer to the foregsing- 


Dear Daughter, 


I receiv'd yours, in regard to the Overtures of Mar- 
nage made you by Mr. Muliment ; and as that is a very 
weighty Affair, I ſhall return to Lund as ſoon as 
roſſible, in order to make all due Enquiries: And in 
caſe I find no juſt Grounds for Exception to the 
Man, I have none to his Occupation; ſince tis ſuita- 
ble enough to that State of Life for which you ſeem 
to have a peculiar Taſte. However, tho I Id re- 
piceto ſee you ſertled to your Satisfaction and Advan- 
tage ; and tho you ſeem to entertain a very favourable 
Opinion of his Honour, and Abilities to maintain 
you in a very decent Manner; yet I. would have you 
weigh well the momentous Matter in Debate: Don't 
be too haſty, my Dear; canſider, all is nat Gold that 
glitters: Men are too often falſe and perfidious; pro- 
miſe fair, and yet at the ſame Time, , aim at nothi 
more than the Gratification of their unruly Deſires. 1 
don't ſay that Mr. Muliment has any ſuch diſhonourable 
Intentions, and I hope he has not; for which Reaſon 
I would only have you act with Diſcretion and Re- 
ſerve; give him neither too great Hopes of Succeſs, 
nor an abſolute Denial to put him in Deſpair. All 
that you have to ſay till you ſee me is this, that you 
have no Averſion to his Perſon; bug that you are de- 

K k 3 termin'd 
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termin'd to be wholly directed by your Mother in 
an Affair of ſo ſerious a Concern. This will natu- 
rally induce him to make his Applications to me on 


my firſt Arrival; and you may depend upon it, no | 


_Care ſhall be wanting on my Side to promote your 
future Happineſs and Advantage. I an, 
- Dear Daughter, 

Your truly aſfectionate Mitber. 


LETTER WI. 


A young Lady's Anſwer to a Gontleman' Letter, 2:44 
profeſſes an Averſion to the tedious Forms of Courtſhip, 


SI X, 


I am no more fond of the faſhionable Modes of 
Courtſhip than yourſelf. Plain Dealing I own is beſt; 
as — common Decency ſhould always be pre 

rv d. » 

There is ſomething ſo peculiar and whimſical in 

our Manner of Expreſhon, that I am abſolutely at a 
is to determine whether you are really ſerious, or 
only write for your own Amuſement. hen you ex- 
lain your ſelf in more intelligible Terms, I thall be 
tter able to form a Judgment of your Paſſion, and 
more Capable of returning you a proper Anſwer, 
What Influence your future Addreſſes may have over 
me I cannot ſay; but to be free with you, your firſt 
Attempt has made but very little Impreſſion on the 

Heart of 

Sir, your humble Servant. 


"0 RMS © ME © 


The Lady's Reply to another Leiter from the ſame Gentle- 
man, herein be more explicitly avows his Paſſions 


S IR, | 
Since neither of us, I perccive, is overfond of ſquan- 
dering our time away in idle, unmeaning C n 
15 think 
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in I think pee to inform you, in direct Terms, that 
the Diſpoſal of my Perſon is not altogether in my own. 
Power; and that notwithſtanding my Father and Mo- 
ther are both deceas'd, yet I tranſact no ſingle Affair 
of any Moment, without conſulting Sir Orlando Wiſe-, 
man of Lincolms-Imn, who is my Counſel upon all Oc- 
caſions, who is a Gentleman, as I conceive, of the 
ſtricteſt Honour and Honeſty, and one on whoſe 
Judgment I can ſafely rely. I'll be ſo fair and juſt 
t you, as freely to l edge, that I have no Ob- 
| ection to your — If therefore you tlunk proper 
9 WM to wait on him with your Propoſals, and find that he 
%. proves them, I ſhall act without any mental Re- 
ſervations, and be very apt to encourage a Paſſion, 
= I imagine to be both lionourable and ſincere. 
am, 
0 | Sir, your bundle Servant. 


S887 


LETTER IX 


Fm an Aunt to ber Nephew, erho had complain'd of kis itt 
Succeſs in his Addreſſes. 


Dear Nephew, 

I receiv'd your doleful Ditty, in regard to your 
ill Succeſs in your late Love-Adventure with Mrs. 
duc. No marble Monument was ever halt fo cold, 
or Veſtal Virgin half ſo coy ! She turns a deaf Ear, it 
ems, to' your moſt ardent Vows! And what of all 
that ? By your own Account it appears, ſhe has given 
ou no flat Denial; neither has ſhe peremptorily for- 
did nour Viſits. Really, Nephew, I thought a young 
Gentleman of your good Senic and Penetration ſhould 
be better vers d in the Arts of Love, than to be caſt 
down all at once, and quit the Field u the fin ſt 
Repulſe. You ſhould conſider, that ſhe's not only 
a Beauty, but a very accompliſh'd Lady. You mult 
ure be very vain, to imagine, that one of her Edu- 
ation, good Senſe, and real Merit, ſhould fall 7 > 

| ICHD1 
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Victim into your Arms. Her Affections muſt be h 
gradually engag'd ; ſhe looks upon Matrimony as a 5 
very ſerious Affair, and will never give way, I am ; 
fully perſwaded, to the Violence of an uI-grounded iſ 5 
Paſſion. For ſhame, Nephew, ſhake off that unbe- ( 
coming Baſhfulneſs, and ſhew yourſelf a Man. Lo- all 
vers, like Soldiers, ſhould endure Fatigues. Be ad- in 
vis d; renew the Attack with double Vigour; for ſhe's re 


a Lady worth your Conqueſt. 'The Revolution of a Ye 
Day (as the ingenious Mr. Rowe has it) may bring ad 
fel Turns as Heav'n itſelf could ſcarce have pro- mM 
mis d. Chear up, dear Nephew, under that Thought. pe 
When I hear from you again, a few Weeks hence, He 
I am not without Hopes, if you will but follow wy ” 
Advice, of pe carrying the Siege, and making her ba 
comply with your own Terms of Accommodation. T 
In the mean Time, depend upon't, no Stone ſhali be (al; 
left unturn'd on my Part, that may any ways contri- ble 
bute towards your Succeſs; as I cannot, without uy 
Injuſtice to the Lady, but approve your Choice. WI 6, 
am, . N 
Yeur affeflionate Aurt - 

abl. 

LETTER X len 

From a Daughter 2 ker Father toberein ſbe dutifully ex- = 
poſtulates again a Match he had propos d to her with I 
4 Gentleman much older than herjeif. 1 del 
Wonour'd Sir, * 
'Tho' your Injunctions ſhould prove diametrically Bl ore 
opreſite to my own ſecret Inclinations, yet I an not Bl hg, 
inſenſible, that the Duty which I owe you binds me Wi in; 
to comply with them. . Beſides, 1 ſhould be very un- ban 
grateful ſhould I preſume, in any Point whatever, Wl and 
confidering your countleſs Acts of parental Indul- hor 


ence towards me, to conteſt your Will nd Pleaſure. 
ho the Conſequence, therefore, ſhould prove never 


ſo fatal, I am determin'd to be all Obcdience, in 
dle 
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caſe what I have to offer in my own Defence ſhould 
e have no Influence over you, or be thought an inſuffi- 
4 cient Plea for my Averſion to a Match, whicly, nnhap- 
m ily for me, you ſeem to approve of. Tis very poſe 
d ſe, Sir, the Gentleman you recommend to my 
9 Choice, may be poſſeſs d of all that Subſtance, 
0 all thoſe good ' Qualities, that biaſs you o ftrong! 
d in his Favour ; but be not angry, Dear Sir, when 
88 rem ind you, that there is a vaſt Diſproportion in our 
a Years. A Lady of more Experience, and of a more 
'g advanc'd Age; ſhould, in my humble Opinion, be a 
'0- much fitter Hlelp-mate for him. To be ingenuous, 
ht permit me, good Sir, to ſpeak the Sentiments of my 
Heart without Reſerve for once) a Man, almoſt ia his 


ny grand CH macterick, can never be an agrecable Com- 
aer panion for me; nor can the natural Gaiety of my 
2 Temper, which has hitherto been indulg'd by your 


ſelf in every innocent Amuſement, be over-agreca- 
ble to him.” Tho' his Fondneſs at firſt may -conntve 
at the little Freedoms ' I - ſhall be apt to tale: yet a 
ſoon as the Edge of his Appetite ſhall beabate 
he'll grow jealous, and forever torment me withour 
Cauſe. I ſhall be debarr'd of every Diverſion, ſuit- 
able to my Years, tho' never ſo harmleſs and inoſ- 
enſive; permitted to ſee na Company: hurried down 
2 to ſome melancholy Rural Receſ3; and there, 
like my Lady Grace in the Clay, fit penſive and alone, 
under a green Tree. Your long experienc'd Goad- 
neſs, and that tender Regard, which you have always 
expreſt for my Eaſe and Satisfaction, encourage me 
thus freely to expoſtnlate with you on arr Affair of ſo 


ally Wi great Importance. If, however, after all, you ſball 

not judge the Inequality of our Age an inſufficient Plea 
me in my Favour, and that Want of Affection for a Hus- 
Un- 


band is but a Trifle; where there is a large Fortune 
wg Ip Six to throw into 2 Scale; if, iu 
ou ſhall lay your peremptory Commands upon 
me to Teſign'n a Vow — tr and Peace of 
Mind for . Wat of living in Pomp and Grandeur, 
09-1791 | *Kk3z | I am 


* 
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Jam ready to ſubmit to your ſuperior Judgment. 
Give me leave, however, to obſerve, that tis impoſ- 
ſible for me ever to love the Mani nto whoſe Arms 
Jam to be thrown ; ard that my Compliance with 
io deteſted a Propoſition, is nothing more than the 
Reſult of the moſt inviolable Duty to a Father, who 
vever made the leaſt Attempt before to thwart the 
Inclinations f | 
. H ever-obedient Daughter. 


LETTER: XI. 


Tz a young Lady, cautioning her againſt keeping Cuno. 
Fay with a Gerileman of bad Character. 


Dear Niete; 


The fincere Love and Affection which I now 
have for your indulgent Father, and ever had for 
your virtuous Mother, not ops ſince deceas'd, toge- 
ther with the tender Regard 1 have for your future 
Happineſs and Welfare, have prevail'd on me to in- 
form you, rather by Letter, than by Word of Mouth, 
that the Town rings of your unguarded Conduct, 
and the too great Freedoms that you take with Mr. 
' Trippit. You have been ſeen with him (if Fame 
lies net) in the Side-Boxes at both Theatres, at the 
Blue-Coat Hoſpital on a Sunday-Night , and after- 
wards at a certain Tavern, not a Mile from therce, 
which is a Houſe (as I have been credibly-inform'd) 
of no good Repute. You have both, morcover, been 
ſten at Rane hugb Aſſembly, YVaux-hall Gardens; and 
what is ſtill more flagrant at Gers Fire-works. 
Don't imagine, Niece, that I am in the leaſt pre- 
judie'd, or ſpeak ont of any private Pique ; but let 
me tell you, your Familiarity with him gives me 
no ſmall. Cencern, as his Character is none of the 
beſt, and as he has ated in the moſt ungenerous 
Manner by two or three very virtuous young Ladics 
ny Req uaintance, who tttertain'd too. favourable 
0 Opinion of his Honour. Tis poſſible, . 
A. N 74 J47 * A avec 
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have no great Expectancies from your Relations, and 
he has an Annuity, as tis reported, of 2001. a Year 
left him by his Uncle, that you may be tempted to 
imagine his Addreſſes an Otter to your Advantage: 
"Tis much to be queſtion'd, however, whether his 
Intentions are fincere ; for, notwyhſtanding all the 
fair Promiſes he may poſſibly make you, I have heard 
it whiſper'd, that he's privately engag'd to a rich, old, 


doating Lady not far from Hackney. Beſides, admit- 


ting it to be true, that he is really intitled to the 
Annuity abovementioned ; yet tis too well known, 
that he is deep in Debt; thar he lives beyond his 
Income, and has very little, if any Regard. for his 
Reputation. In ſhort, not to mince the Matter, he's 
a perfect Libertine, and is ever boaſting of Favours 
from our weak Sex, whoſe Fondneſs and (#15 fhagy 
the conſtant Topicks of his Raillery and Ridicule. 
All Things therefore duly conſider d, let me pre- 
vail on you, Dear Niece, to avoid his Company as 
you would the Small-Pox ; for notwithſtanding 1 ſtill 
think you ſtrictly virtuous, yet your good Name may 
be irreparably loſt by ſuch open Acts of Imprudęnec. 
As I have no other Motive, but an unaffected Zeal 
for your Intereſt and Welfare, I flatter. myſelf you'll 
pat 5 favourable Conſtruction on the Liberty here. ta- 
n by | | 


Your fincere Friend, and affetionate Aunt. 


11 = i 
T1 this ſmall Specimen of familiar Letters on ſevere! Or- 
caſians we think it proper ta ſabjoing not only ; jome:In- 
ſtructions 79 young Orphan Ladies, as ell as others, 
.. how to judge of Propoſals of Marriage made to tben in 
auy indiref, Manner, without the Conſent of . their 
Friends ar Guardians, but al/o to ſuch other young La · 
dies, 4% are but lately entred into that, hap y. Ct. 
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Marriage, are apt, in order to get them out of their 
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Guardians Hands as ſoon as poſſible, to liſten with too 
much Attention to the (ſecret Addreſſes of ſome worthleſs 
Fort une-Hunters, we flattter ourſelves the following 
Precepts, may prove of Service to them in the Regula- 
tion of their future Conduct. 

1. In the firſt Place, then, young Ladies, miſtruſt all 
ſuch as ſhall endeayour to ſet you againſt your Guardians, 
or thoſe Relations, to whoſe Care either your Fortunes 
or your Perſons are entruſted, 

2. Be very cautious how you give Encouragement to 
ſuch as aim at being introduc'd into your Company by 
any private and clandeſtine Means; and induſtrouſly 
avoid making any Application to your Friends or Guard- 
ans for their Approbation or Confent. _ ; 

3- Look with a watchful and ſuſpicions Eye on all 
ſuch Female Confidents, or other Interveners, who, 
in order to take an Advantage of your Youth and Inex- 
perience ſhall inſinuate to you either by Letter or Word 
of Mouth, | 

« That ſome fine Gentleman of uncommon Merit, 
« and no deſpicable Fortune is deeply in Love with 
« you. © 

% That he has ſeen you at the Play, or in the Park, 
« and is impatient to make you a Declaration of his 
% Paſſion. 

« That he would'nt willingly make any Overtures to 
« your Guardian, till he knows what Reception he 
« ſhall meet with from yourſelf, . | 

% That your Guardian may probably raiſe ſuch Ob- 
«© jections as may be altogether | Ina] 

« That in cafe he has any Daughters of his own, 
« he may poſſibly be inclin'd to ſee them diſpos'd of 
« firſt, 

% That your Fortune being in his Hands, he may 
« have occaſion to make uſe of it, and conſequently bo 
* unwilling to part with it. | 

Dat he may have private Views in marrying you to 
* {ime Friend of his own, without conſulting your In- 
« tereſt or Inclinations, © : 

PE 7 ” * That 


„view ſhould be thought improper. 
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„ That it would be improper, therefore, for your 
Guardian to be entruſted with the ſecret till you have 
* ſeen the Party propos'd. 

« That, aſter all, it lay in your own Breaſt, either to 
« admit of, or decline his Offer. 

« That the Propoſer, for her Part, was altogether 
« difintereſigd in the Affair, and had no other View 
4 than the bringing about a Match that might prove e- 
« qually happy for both Parties. 

* That, in a Word, there could be no Harm in ac- 
« cepting of a Line from the Gentleman, if an Inter- 


. Diſcountenance with Warmth and Reſentment all 
uch ofſicious Buſy- bodies, and boldly aſſure them, | 

« That you are determin's to liſten to no Propoſitions, 
% how ſeemingly advantageouſly ſoever, without the 
Approbation and Conſent of your Guardians, or 
+ other judictous Friends. | 

« That your Fathers, Mothers, or Uncles, on whoſe 
% Diſcretion you could ſafely rely, entertain'd a ve- 
« ry high Opinion of your Guardian's Honour and 
Integrity, when they entruſted your Perſons to their 
« Care and Conduct. 

« That you have had inconteſlable Proofs of their ge- 
„ nerous Concern for your Welfare ſiace the Death of 
„your Teſtators. 

« That you reſent the Propoſer's artful Endeavours to 
«* inſpire you with groundleſs Fears and jealouſies. 

Wat you diſdain, not only the Propoſer, but the 
“Gentleman too, for entertaining ſo contemptible an 
© Idea of your Prudence and Diſcretion. 5 

« That you look upon it as a very ungenerous Way 
« of Proceeding to depreciate the Characters of your 
Guardians before the leaſt Proof could be produc'd of 
of their diſingenuous Deportment. 

Hat you are fully convinc'd the Perſon propos'd 
had no Hopes of Succeſs but by a clandeſtine Addreſs, 
and deluſive Arts; and that therefore, it behoves you 

« to 
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«© to look down with an Eye of Contempt on a Con- 
duct fo affrontive to your Underſtanding. 

* That, in a Word, all Things maturely conſider'd, 
*« you aredetermin'd to have no Interview, nor receive 
the leaſt Line from one, who is capable of purſuing 
© ſuch diſhonourable Meaſures: 

Such a prudent Conduct as this will make your offi- 
cious Confidents, or Interveners deliſt, if they have any 
Senſe of Shame, from their Deſigns upon you; and 
hereby you will be convinc'd, that fuch Perſons are alto- 
gether undeſerving of your good Opinion or Acquain- 
tance. By ſuch a Conduct you'll never loſe an humble 
Servant that is in the leaſt worthy of your Encourage- 
ment. For, if the Perſon really loves you, and is poſ- 
ſeſs'd of the Fortune he pretends, he will readily apply 
to your Guardians, and entertain a very favourable Opi- 
nion of your Prudence and Diſcretion ; and in caſe he 
declines his Suit, you may juitly, conclude that h's In- 
tentions were baſely to betray you; and then you'll 
have juſt Grounds to rejoice, that you turn'd a def 
Ear to all his artful Inſinuations. | 


InsTRUCTIONS to 4 young Lady newly married. 


1. E very ſlow in changing the modeſt Behavioor of 
a Virgin. 

2. Shew no Degree of Fondneſs to your Husband be- 

fore any Witneſs whatſoever. 5 

z Conceal your Eſleem and Love in your ownfBreall ; 
and reſerye your kind Looks and Language for private 
Hours, 

4. Never ſhew any Uneaſineſs becauſe your Husb and 
is abroad; and when he knocks at the Door, let your 
Servants open it, without your ringing them a Peal 
with your Bell, to ſhew your Impatience. 

5. When your Husband is gone a Journey, and does 
not write by the firſt Poſt, never put yourſelf in pain, 
but leave That and the Day of his Return to his own 
Diſcretion, 


6. Tho 
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6. Tho' an exceſſive Paſſion for fine Cloaths is a 
Fault ; yet take particular Care to be always ſweet and 
clean. | 

7. Avoid making a Trade of viſiting. 
8. Let your Male-Acquaintance be of your Husband's 
Choice, and not recommended to you by any ſhe-Com- 


- panions 3 becauſe they will 1 fix a Cox -· comb 
y upon you, and it will coſt you ſome Time and Pains to 
d diſtinguiſh ſuch a one from a Man of Senſe. 

. 9, Never take a favourite Maiting- Maid into your 
1- Cabinet Council. | 
le 


10. Make it the grand Affair of your Life to gain, and 
e preſerve the Friendſhip and Eſteem of your Husband. 
11. Uſe all Endeavours to attain to ſome Degree of 
thoſe Accompliſhments, which your Husband moſt 
1 values in other People, and for which he is moſt valued 


* himſelf. 

n- 12. Get a Collection of the beſt, and moſt approv'd 

U Hiſtories and Travels, and ſpend what few Hours you 

My an ſpare in reading them ; and in cafe your Memory 
be weak, in making Extracts from them. 

13. Invite Perſons of Knowledge and Underſtanding 
to an Acquaintance with you, by whoſe Converſation 
you may learn to correct your Taſte and judgment; 

of and when you can bring yourſelf to reliſh the good 
denſe of others, you will arrive in Time to think rightly 
25 yourſelf, and to become a reaſonable, and an agreeable 
; Companion, N 
ft; 14. Look upon Finery as a neceſſary Folly : Don't 
te de out of the Faſhion ; but the laſt, and leaſt in it; and let 
your Dreſs be one Degree lower than your Fortune can 
nd afford, 
_ 15. If you are in Company with Men of Learnin 
Ps Who are talking of the Manners and Cuſtoms of our Ex- 
4 e. of Travels into remoter Nations, of the State 
* 0 their own Country, or of the great Men and Actions 
p of Greece and Rome; if they give their Judgment upon 
| Engliſh and French Writers, either in Verſe or Proſe, or 
vv he Nature and Limits of Virtue and Vice, it is a 


Shame 


9 ä —— 
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Shame for an Engliſh Lady not to reliſh ſuch Diſcourſes, 
not to improve by them, and endeavour, by Reading 
and Imformation, to have her Share in ſuch rational A- 
muſements. | | 

- 16. As too few of the Ladies can read a P/ay,. or a 
Nevel, with any tolerable Grace, and fewer can attain b. 
the Art of Spelling in their whole Lives; read aloud, 

more or leſs every Day to your Husband or ſome Friend / 
who is able to ſet you right; and as for Spelling, you 4 
may attain it in Time by making Collections from the t 


- 


Books you read. 

17. As you cannot diſcountenance too much thoſe of 
our Sex who preſume to take unbecoming Liberties be- hk 
fore you; ſo you ought to be wholly unconitrain'd in a 
the Company of deſerving Men, when you have had zi 


ſuffcient Experience of their Diſcretion, q 
18. Shun the Acquaintance of all ſuch pert Ladies, 

whoſe Excellence principally conſiſts in tart Expreſſions, l 

and what they call running a Man down. 7 


19. Learn to value and eſteem your Husband fer 
thoſe good Qualities which he really poſſeſſeth, and ne- 
ver fanſy others in him which he certainly has not; for A 
tho? this latter is generally underſtood to be a Mark of 
Love; yet it is indeed nothing but Affectation, or ill pi 
Judgment. * The 
Laſtly, As to the Regulation of your Expences, en- An. 
deavour to inform yourſelf how much your Husband's 
Revenue amounts to, and be ſo good an Accountant 
as to keep within it, in that Part of the Management 8 « # 
which falls to your Share. ro 
Theſe Rules, Ladies, duely obſerv'd, will make you 
not only fair Examples to your own Sex; but perpe- 2 
tual Comſorts to your Husbands and your Parents. We 
are, with great Truth and Affection, | 


LADIES, 
Tour moſt faithful Friends, and bumble Servants, 
The EDITORS 
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1 

n De preceding Letters may ſuffice as Models 

— for the Imitation of our young Readers with- 

on reſpect to their Style and Manner of Wri-. 

he ting; but far the ſake of thoſe who are 
willing to improve their Language, and ſtore 

* themſelves with a Variety of proper Words 

in and Expreſſions, we have added the follow- 

had ing ſmall DicTioNnary, ſerving for the 

X Tranſlation of ordinary Engliſh Words in- 

— to more ſcbolaſtich ones, being chiefly de- 

: rived fromthe Latin Tongue. 

or 

ne- 


for re a Com- 
peudium, Abſtract, E- 
il pitome. 


The 4, B, C. the Alphabet. 


en- An Abade, Habiration. 
hd's Bonding, Abundant, Co- 


Advantage, Emolument. 
To manage Affairs, to Ne- 
764. Arainf, to-Oppol 
0 ainſi, tO- e, 
to Neiick <4 25 
Under- Age, Mmority. 
To Agree unto, to Aſſent. 


pious. To . oy together, to Con-- 
2 Scurrility. ſent. 
To Accompany, to Aſfoci- Aprreallt, Convenient, 
ate Congrucus. 


Of ne Accord, Unanimons. 

To Acen ſe faifhy, to Calum- 
niate. 

ſquaintance, FamIliarity: 

To Acquit, to Abſolve. 

Ib Advance, to. . to 
Promote. : 


Agreement, Concord. 
An A rerment made, Com- 


poſition. 


An every Day's kus, a 


Quotidian. 

Aliunce, Conſanguinity, 
Affin ity. 

To Allet, to Aſſign. 


LI 3 An 


An Allzxwance, a Penſion, 
or Exhibition. 

Almighty, Omnipotent. 

To make Amends, to Com- 
penſate. 

An ' Amending, Reforma- 
tion, 

Ancient, Antique. 

Ancicntne/s, Antiquity. 

To frevoke to Anger, to Ir- 
ritate, to Incenſe. 

An Ancinting, Unction. 

Jo Anney, to Incommode, 

'To Hunul, to Abrogate. 

Ore that Afpealeth, Appel- 
lant. 

Appearance of Truth, Veri- 
ſimilitude, Probability. 

Not to be appeaſed, Inexora- 
ble, Implacable, 

An /pplying, Application. 
To Appoint in another's 
Place, to Subſtitute. 
To AA after, to Enquire, 
To AM a Queſtion, to In- 

terrogate, 
An 4///umoly, Congregation. 
A little Aſſembly, a Con- 


venticle, ' 


An 4ſuring, Certification, 


Confirmation. 
To Muage, to Mitigate. 
To A/tonih, to Stupify. 
Going Afra), Errant, Va- 
grant. 
Atonement, Reconciliation. 
dyvalable, Efficacious 
Nit to be avoided, Inevi- 
table, 
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An Avouching, Affirmation. Bec 
Hoe, Reverence. AB 
A Drawing Awry, Diſtor- Be, 
tion. AE 
| Be 
B. Br 
ABBLING, Loqua- Las 
city. I 
A Babe, Infant. Unl 
Patchelorſhip, Celibate. 
Backbiting, Detraction. Th 
A Backſliding, Relapſe. 
A Geing Backward, Retro- A 
gradation. 6 
To Bafe, to Elude. A. 
* of the Exe, Pu- A | 
il. 
1 Exile, Pro- 
ſcription, | 
A Barn for the keeping ef Fit 
Corn, Granary. No 
A Bargain, Contract. 
Barrenneſi, Sterility. Be 
Baſhful, Modeſt. 
Baſtard or Paſe-born, Ille E 
gitimate, Spurious. A 
An engaging in Battle, Con- 
flict. A 
Baudry in Specch, Obſce- 
nity. A 
A Bearing, i. e. Suffering, 
Patience. A 
A Bearing down violini hy, 
Oppreſſion. A 
A Bearing Saray or Rule, T 
Domination. 
A Bearing with, Indul- B 
gence. B 


Beaſtiy, Beſtial. f 
Becoming, 


ion. 


ſtor- 
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Becoming, Decent. 

A Being, Eſſence, Exiſtence. 

Befitting, Convenient. 

A Begetting, Generation. 

Beggary, Penury. 

Begging, Mendicant. 

Lawfully begotten, Legiti- 
mate. 

Unlawfully Begotten, Ille- 
gitimate 


The firſt Beginning of 4 


Thing, Original, 


A Bh:lding in Thought, . 


Contemplation. 

A Beholder, Spectator. 

A being Beholden unto, Ob- 
ligation. 

lptneſs to Believe, Credu- 
lity. 

Fit 94 Believed, Credible. 


Net to be Believed, Incre- 


dible. | 

Belonging to any Thing, Per- 
tient. 

Eaſy to Bend, Flexible. 

A Bending forward, Incli- 
nation. 

A Bending backward, Re- 
clination, Reflexion. 

A Bending downward, De- 
clination, + 

A Thing Bequeathecd, Lega- 
cy. | 

A. Bereaving, Privation. 

To Beſeech, to Supplicate, 
to implore. | 

Beſeeming, Convenient, 

Deſotted, Infatuated. 
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To "of or /ay out, to- 
n 


Money Beſtowed or laid out, 
Expence. 

To Bethink one's ſelf, to 
RecolleR. | 

To Betoten, to Signify, to. 
Portend. 

To Beautify, to Adorn, to 
Imbelliſh, to Decorate. 

To be Bewailed, Lament- 
able, Deplorable. 

A Bewitching, Incantation, 
Faſcination. 

To Ly Beyend, to Tranſ- 


greſs. . 

A Bidding to a Feaft, In- 
vitation. b 

A Bidding Fareavel, Vale- 
diction. | 

Binding in reſpect to the Bo- 
ay, Aſtringent, Styptic. 

Binding as an Oath, Bond, 
&c. Obligatory. | 

Birth, Nativity. 

New Birth, Regeneration.. 

Untimely Birth, Abortion. 

Belonging to a Bhop, Epi- 
ſcopal. 

Blameable, Culpable. 

Blameloſi, Inculpable. 

A Blending, Mixture, Mix. 
tion. 

Bl:ſfing, Benediction. 

To Blot out, to Obliterate, 
Cancel, Expunge. 

Blunt, Obtuſe. 

Boaſling, Oſtentation. 


Bigneſi 
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Bigneſs of Body, Goryulen- 


cy. 

Badely, Corporeal. 

Bodile/s, Incorporeal. 

Exceeding Bold, Audacious. 

Bondage, Servitude. 

A Bond to confirm a Bar- 

ain, Obligation. 

The Borders of a Land, 
Confmes. 

Born after his Father's 
Deat , Poſthumous: * 

A being Born again, Rege- 
neration. 

A being for ft Born, Primo- 

eniture, 

A 6bcing Bound, Obligation. 

To Pound, to Limit, to 
Terminate. 

The Brund; of a Country, 
Limits, Confines. 

Bounty, Liberality, Benig- 
nity, .Beneficence. 

The Bowel:s, Inteftines. 

A Boiling, Decoction. 

To Brand with any Mart 
of Diſgrace, to St'gma- 

- UAE... 

A Brandifhing, Vibration. 

A Breaking in wiolently, Ir- 
ruption. 

A Breaking in Pieces, Com- 
minution. 

B,. cakingoff haſtily, Abrupt. 
A Breathi:» or taking 
Breath, e ſpiration. 

A Breathing iato, Inſpira- 

tion. 


A Breathing forth, Expira- 
tion COINS: 


Brief, Compendious; Sum- 
mary, Succinct. 

ABreviary, Epitome, Com- 

wm, 

Bright, Lucid, Splendid. 

Brightneſs, Splendor. 

A Bringing back, Reduction. 

A Bringing low, Depreſſion, 
Humiliation. 


AB ringing forth or abroad, 


Production. 

A Bringing in by Wiy of 
Argument, Inference. 
To Bring to paſs, to Effect. 
A Bringing up, Education. 

Brittleneſs, Fragility. 

A Broil, Tumult. 

Bretherhocd, Fraternity. 

Brought to pa, Effected. 

Brought up, Educated: 

A-Bruijing, Contuſidn. 

Brutihh, Beſtial. 

A Bubbling up, Ebullition. 

A Building, Fabrick, Strue- 
ture, Edifice. 

The Art of Building, Ar- 
chitecture. 

A Builder, Architect. 

Burial, Sepulture. 

A Burying pla e, Sepu'chre. 

To Bary, to Intomb. 

Eafily or quickly Barum, 
Combuſtibie. 

To Burn with à hot Iron, 
Cauterize. 

To manage Bufineſs, to Ne- 
gotiate. 0. 


- 


F c 

1 Calling or Profeſſion, 

Vocation. | 

A Calling together, a Sum- 
moning, Convocation, 

Not to be Call d back, Irre- 

vocable. 

A Studying or Working by 
Candle-light,, Lucubra- 

tion. 

The Captain of an Hundred 

Men, Centurion. 

Careful, Solicitous. 

Careleſs, Negligent, Incon- 

fiderate, Improvident, 

Secure, Remils. 

Carking Care, Anxiety, So- 

. licitude, 

Eaſy to be Carried, Portable. 

A Carrying over, Tranſpor- 
tation. 

The Art of Carving or 
Graving, Sculpture, 

To Caft down headlong, to 

Precipitate. 


To on off or back, to Re- 


ject. 

Caſt down, or Diſcouraged, 
Deje&ted. 

A Caſting in, Injection. 

A Caſting forth, Projection. 

A Catching hold of, Appre- 
henſion. 

The ævorting Cauſe, Effi- 


cient. 


A Ceaſing, Ceſſation, Va- 
cation, Intermiſſion. 
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The mowing Cauſe, Motive. 
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Witheut Ccaſing, Inceſſant. 

To Challenge to one's ſelf, 
to Aſſume, to Arrogate, 
to Appropriate. 

Happening 5 Chance, Ca- 
ſual, Accidental, Contin- 
gent. | 

Changeable, Mutable, Va- 
riable, Inconſtant. 

A Changing, Mutation, Va- 
riation, Alteration. 

A Changing from one Form 
or Shape to another, 
Transformation, Tranſ- 
figuration, wink 

A Changing the Order of any 
Thing, Tranſpoſition. 

rges, Expences, 

Chaſtity, Continence. 

Cheerfulneſs, Alacrity. 

A Cheat, Impoſtor. 

A Cheating, Impoſture. 

To Check, to Reprehend, 

The Chief, Prime. 

A Young Child, Infant. + 

A Child imperfe&. in the 
Wamb, Embryo. 

A Fatherleſs Child, Orphan, 

Great with Child,Pregnagrt. 

Childhood, Infancy. . 

A Chink or Cleft, Fiſſure. 

A Choaking, Suffocation. 

A Chufing, Election. 

Belonging to the Church, Ec- 
cleſiaſtical 


The round — of a Cir— 
cle, Circumference. 


Half a Circle, Semicircle. 
A Claims. 
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A Claiming, V indication, 
Aſfertion. 

Clammineſs, Viſcoſity. 

A Clajping of Hands in To- 
ken of Jiy or Praiſe, Ap- 
plauſe. 

A Cleanſing, Purgation. 

Of a Charfog Duality, Ab- 
ſterſive. N 

Clear, Perſpicuous, Lim- 
pid, Tranſparent. 

Cl-aving unto, Adherent. 

Cle un, Kuſticity, | 

Co/our cr outwwcrd Shego, 

| Semblance, Pretence, 

Pre text | 

Eoaj; 5% Ve come al, Acceſii- 
ble. 

Not „ Le come at, Traccel- 
11910. 

Being to come heron fter, Fu- 
12e. 

Con ty. decent. 

A Cann forth, Fgreſs. 

A Coming 6 ct, RE grels, 

A Coming agi, Lavaſion. 

Comfort, Con.ulation. 

A Command, Precept, Man- 

date. 

A Table of the Ten Cam- 
mandments, Decalogue. 

Common, Vulgar. 

A A Repub- 

ICK, » 

A Companion, Aſſociate. 

& Companion in Office, Col- 
league. 

Company, Society. 

The Compaſs of a Thing, 
Cizeuit, 


cCcOMPLISH'D Hovszwrrr, 
A Compiling,  ColleQion, 


Compoſition, 

He that Complaineth h. fort 
a Fudge, Plaintiff 

A C:mplotting, Conſpiracy, 

A Conduit, AqueduR. 

A Cnyurer, Exorciſt, 

Net to be Conquered, Invin- 
cible, 

Cong usſt, Victory. 

o Captinue in any Thirg, 
to Perſiſt, 

To Comvey from one Place 
or Time to another, tu 
Transfer, to 'T'rauſmut, 

A Copy, Tranſeript. 

A Corner, Angle. 

A Figure conſiſting of thre 

ners, L riangle. 

To Corrupt, to Vitiate, A- 
dulterate, Sophiſticate. 


Co, Expence. AC 
Covetouſne/s,, Avarice. | 
A Taking Counſel together, C 

Conſultation. A ( 
The Counterance, AſpeRt. A 


A Counter fc iting of Religion, \ 
Hypocriſy. 

A Counting or Caſting ut of Wl 
any Number, Computa. 


tion. [ 
A Coupling, Copulation. 
Courage, Fortitude, Mag- 2 


nanimitʒ. ; Da 
Want of Courage, Puſillani- | 
mi:y, De 
Courteſy, Humanity, Aﬀa- Di 
bility. a 


Courmage : 4 
Pn Crab- 


(rabbedneſs of Nature, Se- 


, verity, Auſterity. 


1 Exceeding all Credit, Hy- 
perbolical. 

y. A Creeping into Favour 
through y "Bra Infinu- 
ation. 


n- A great Cry, Clamour. 
A Crying out againſt, Ex- 
clamation. 
25 A publick Crying of any 
thing, Proclamation, 
ace A Croſſing » Oppoſition. 
rate. 


To . upon a Croſs, to 
rucify. 


1 — Coronation. 

Not to be Cured, Incurable. 

Curiouſly done, Elaborate. 

Curſed, Execrable. 

\ Car fing, Execration, Im- 

* Malediction. 

Habitual. 

— into, Inciſion. 

A Cutting through or be- 
tween, Interſection. 

\ Cutting off, 1 


2 Delicate 
n. D Delicious. Ne : 


lag- Damage, Detriment. 
Daily, i. e. agg to the 


Dead, Deceaſed, Expired. 
n-. Dach, Mortal. 
A Debarring, Privation. 


A * Depreſſion. 
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Decayed with Age, Decre- 
it. 

Dan Fraud, Impoſture, 
Deluſion, Deception. 

Deceitful, Fraudulent. 

A Deceiver, Impoſtor. 

A Decking, Ornament. 

A Deed, Action, Fact. 

A Good Deed, Benefit. 

A Defiling, Pollution. 

Having Degrees, Gradual. 

Having taken Degrees at the 

' Univerſity, Graduate. 

To Demand with Rigor, to 
Exact. 

A Denying with an Oath, 
Abjuration. 

A Denying one's Opinion or 
Words, Recantation. 

Departed this Life, Decea- 

A Deputy, Vicar, Vicege- 
rent, 

A Deputy to a King, Vice- 


Def, Merit. 


Defire of Greatneſi, Ambi- 


tion. 


Fleſhly Deſire, Concupi- 


ſcence. 


A 2 to Contemn. 


Fate. 
Bals Diabolical. 
1 Devoting unto, Dedica- 
tion, Conſecration. 


To Diminih, to Extenuate. 


Diſcordant, 
Diſſonant, 


To 


Diſagrecing, 
Diſcrepant, 
Incongruous. 
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To Diſannul, to abrogate, 

To Diſcharge, to Acquit, 
to Abſolve, to Indem- 
nity. | 

A Diſcovering, Detection. 

A Diſcour fing together, Con- 
fabulation. 

Diſdainful, Faſtidious. 

Diſ:fteem, Contempt. 

Di/poneſty, Improbity. 

Diſſeyal, Perfidious, 

A Diſplacing, Diſlocation. 

A Diſſembling, Diſſimulati- 
on, Hypocriſy. 

Diſtaſtful, Offenſive, 

Diſtreſt, Affliction. 

Diſtruſt, Diffidence. 

A Dividing among many, 
Diſtribution, 

Diviſion in Religious Mat- 
ters, Schiſm. | 

Dizzineſs, Vertigo. 

An ci Deer, Malefactor. 

Dol:ful, Lamentable. 

Deubtful, Dubious. 

To Draw forth, to Pro- 
duce, 

A Dreaexving out, Extrac- 
dion. ; 

To Drew dry, to Exhauſt. 

Full of Dregs, Feculent. 

A cleanſing from Dregs, De- 
fecation. 

To Drink in, to Imbibe. 

Drowned or Plunged in, 
Immerſed. 

Dumb, Mute. 

A Griuding or Peunding to 
Duft, Pulverization. 


* 


The Eöbing of Vater, Re-. An 


Dutiful, Obſequious, Off. WI T 
cious. 

A Dwelling, Habitation, L. 

Not to be dawelt in, Inba- A. 


bitable. Z. 
T. 
Z. 
IV ING Ear unto, Ar 
Attentive. 


Zarneſt, Violent, Vele- of 
ment, Serious. 


Over Earneſt in any Suit or A 


Requeſt, Importunate, 


Earthly, Terreſtrial, Te 
Eofineſs, Facility. Tt 
Eaſtern, Oriental. Ez 


Eatable, Edible, Fſculent. | 
Eating or Gnawing int, Wl Ex 
Corroſive. | 


flux. 
Having an Edge, Acute. 
Wanting an Edge, Obtuſe. 
In the Figure of an Egg, 
Oval. 
Belonging to an Emperor or 
Empire, Imperial. 
To Empty, to Evacuate. 
To Encourage, to animate, 
Pertaining to the End, Fi- 
nal. 

The End or out moſt Part of 
any Thing, Exiremity. 
Fully to End or Accom- 

pliſh any Buſineſs, to Con- 

ſummate, to Effect. 
The End of a Sentence, Pe- 

riod, 


Th 
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The Ending of a Word, 
Termination. 

Endleſs, Infinite. 

An Engine, Machine, 

Emnity, Hoſtility. 

To Enter à young Beginner, 
to Initiate. 

An Entring by Force, Ir- 
ruption. 

/ Equal Value, Equiva- 
lent. 

To be Equal in Value, to 
Countervail. 

To Eftrange, to Alienate. 

The Ewe of a Feaſt, Vigil. 

Everlaſting, Perpetual, E- 
ternal, Immortal. 

Exc:ſive, Immoderate, Su- 
perfluous. 

An Excuſe, Apology. 

AnExplaining, Explication. 

An Expounding, Expoſi- 
tion. 


Belonging to the Eye, Ocu- 
lar, 


F. 


L/ XZ a Fable, or full 

of Fatles, Fabulous. 

The Face or Countenance, 
Aſpect. 

To came Face to Face, to 
Confront. 

Of a right Faith, Ortho- 
dox. 

Faithfulnſs, Fidelity. 

Faithleſs, Perfidious. 

A Falling aavay from Truth, 
Apoſtaſy. 


Mm 


A Falling out or Happening, 
Accident, Event, Suc- 
ceſs, | 

A Falling headlong, Preci- 
pitancy. 

A Falling to Decay, Ruin. 

Highly Famous, IIluſtrious. 

Fantaſticalneſs, Affectati- 


On. , 
A Being of one and the ſame 
Faſhion, Uniformity. 
Grown out of Faſhion, Ob- 

ſolete. 
Fatherly, Paternal. 
Fatherleſs, Orphan. 
Faultle/s, Inculpable. 
Faulty, Culpable, Crimi- 
nal. 
A Feigning, Fiction. 
Fearful or apt to Fear, Ti- 
morous, 
Fearful or to be Feared, 
Terrible, Formidable. 
A Feaſting-day, Feſtival. 
Feebleneſs, Inſirmity, 
Fellovuſbip, Society. 
FickJeneſs, Levity. 
To Fill or prin one's ſelf 
with any 1hing, to Sa- 


tiate. 
Filthy, Sordid. 


"_ or Gaudy Diſcourſe, 
Obſcenity. 

A Finding out, Invention. 

A Fine or Amercement laid 
upon any one, Mulct. 

Finiſhed, Perfect, Conſum- 
mate, Complete, Ter- 
minated. 


A Setter on Fire, Incendi- 
ary. 

Set on Fire with Rage or 
Anger, Incenſed. 

Fit, Convenient, Expedi- 
ent, Opportune. : 

Fit of an Ague, or other Di/- 
eaſe, a Paroxyſm. 


A Fitting, Accommoda- 


tion. 

Fitneſs, Aptitude. 

Fitn:/s of Time, Opportu- 
nity. 

A Setting en Flame, In- 
flammation. 

Flaſhing of Light, Fulgura- 
tion, Coruication. 

Flatten, Adulation. 

Belonging or given to the 
Fl, Carral. 

A Place to fly unto, Refuge. 

Flowing, Flaent, fluid. 

Aptneſs to flew, Fluxibility. 

Flavery, Florid. 

A Folding together, Com- 
plication. 

That which followeth any 
thing, Sequel, Conſe- 
quence. 

Fondneſs, Indulgence. 

To make Fooliſh, to Infa- 
tuate. 

The Foot of a Pillar, Pe- 
deſtal. 

To Feorbid, to Prohibit. 

To Force, to Compel. 

Forcible, Violent. 

Foerceliſi, Invalid. 

A Forcing, Compulſion. 


*% 
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The Forehead, or Fore part 
of any thing, Front. 

The Fore-part of a Bulli. 
ing, Frontiſpiece, 

Fore appointment, Predefii- 
nation. 

Fore-knowledge, Preſcience. 

Forecaſt, Providence. 

Foregoing, Preceding. 

To Fere-ordaix, to Prede- 
ſtinate. 

Foręſeauing good or bad 
Fortune, Ominous. 

A Foreſhewing or Feret(l- 
ling, Prediction, Prog- 
noſtication. 

Want of Fore/ight, Impro- 
vidence. 

Forewarning Preadmoniti- 


On. 

A Forgery, Figment, Fic- 
t10n, 

Forlorn, Deſlitute. 

The Form of an; thing fun- 
qed or imagined in 
Mind, Idea. 

To Fur/ake, to Deſert. 

A Forfwearing, Perjury. 

To go Forward, to Pro- 
ceed. 

To put or ſet forward, to 
Promote. 

Forward, or ready at any 
B , Prom Pt. 

rat ilthy, Sordid. 

Free in giving, Liberal, 

Freedom, Liberty, Immu- 
nity. 

To Free from Debt, or an 

Of ences 


art 
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Offence, to Acquit, to 
Abſolve. 

Fricndlineſs, Benevolence. 

Friend/vip, Amity. 

Frightful, Terrible. 

Froward, Refractory, Per- 
tinacious. f 

Fruitfulnsfs, Fertility. 

Fruitliſincſt or Barrenneſ;, 
Sterility. 

Fu ese, i. e. a Glut or Sur- 
Hit, Satiety. 

A Fume, Exhalation. 

Funcral Rites, Exequies, 
Obſequies. 

To Further, to Promote. 


G. 
A IN, Lucre, 
To Gainſay, to Con- 
tradict. 

A Garment, Veſtment. 

To Garmſh, to Adorn, 

Gh y. Horrid. 

To Gather, to Collect. 

To Gather into an Henp, to 
Accumulate. 

A Gathering of People to- 
gether into one Place, 
Congregation. 

A Gazer, Spectator. 

A Gazing flock, Spectacle. 

Gentleneſs, Lenity, Cle- 
mency. 

To Get, to Acquire. 

A Getting or Purchaſing, 
Acquitrtion, 

A Getting by Entreaty or 
Requeſt, — 
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A Gueſs, Conjecture. 
A Ghoft, Spirit, Spectre. 
G:ant- like, Gigantick. 
Grddineſs of the Head, Ver- 


tigo. 

A hs; Donor. 

To Give over, to Deſiſt. 

To Give to underſtand, to 
Certify. 

To make Glad, to Exhila- 
rate. 

A Ghfs, Commentary, Ex- 
poſition. ö 

To G/ut, to Satiate. 

Gluttory, Voracity. 

To 2 a God of, to De- 
ify. 

God-like, Divine, 

Godline/5, Piety. 

The Godhead, Deity. 

To G back, to Recede, to 
Retire. 

A Going before, in reſpec 
of Dignity, Precedence. 

A Going beyond, or over- 
reaching, Circumventi- 


On. 
A Going upward, Aſcen- 
on. 
A Going down, Deſcenſion. 
A Going forward, Pros 
greſs. 

A Going in, Ingrefs. 

A Going forth, Egreſs. 

A Going back, Regrels, 

A Good Turn, Benefit. 

Good-avill, Benevolence. 

Goods or Eftate- which come 

by Deſcent, Patrimony. 
Belonging 
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Belonging to the Goſpel, E- 
vangelical. 

A Governing: ill, Male - ad- 
miniſtration. 

The Gcwvernment of a Fa- 
mi.y, Oeconomy. 

Grafing. Inoculation, In- 
ciſion. 

A Granting, Conceſſion. 

Grateful, Acceptable. 

A Grave, or Burying-Place, 
Sepulchre. 

The Art of Grawing, Sculp- 
ture. 

Greatn:ſs in Bull, Magni- 
rude, 

Greatneſs of Mind, Magna- 
nimity. 

Greatneſs of State, Magni- 
ficence. 5 

Greedineſs of Gain, Ava- 
rice, 

Green and flauriſting with 
Boughs, Verdant. 

A Greeting, Salutation. 

Full of Griſtles, Cartilagi- 
nous. 

Groſmeſs of Body, Corpu- 
lency. | 

Grownufp toripe Age, Adult. 

| Grown out of Uſe, Obſo- 
lete. 

To Grumble, to Murmur. 

Serving for a Guard, Tute- 
la 


ry. 
A Guide, Conductor * 
Guileful, Fraudulent. 
Guilty to one's ſelf, Conſci- 
ous, | 


A Gulling, Deluſion, De- 
ception, Inipoſture. 


H. 
8 K HE Half Part, Moi. 
ety, 


To Hallow, or make Hoh, 
to Conſecrate. 

Belonging to the Hand, Ma- 
nual. 

An Hand . brcadih, Palm. 

Belonging to Handicrafts, 

1 * 

o hang, or rely upon, to 
Depend, ox 

To hang of, or dilay, to 
Suſpend. 

An Hanging or Tuttirg out, 
Prominence, 

Hanging down, Pendent, 
Pendulous. 

Hanging with the Pint di- 
rectiy downward, Per- 
pendicular. 

That which happencth, Acci- 
dent, Contingency, Oc- 
currence, © 

Happineſs, Felicity, 

Hair-brained, or raſh, Pre- 
cipitate. 

Harmleſs, Innocent. 

Harſh, Severe, Rigid. 

Hafte, Expedition. 

An Haftening, Maturation, 

A Making Haſte, Feſlina- 
tion. 

Hatred, Odium. 

Worthy of Hatred or Hate- 

ful, Odious. 


De- 


Port. 

Haug hty, Arrogant. 

To Haunt, to Frequent. 

Hazard, Riſque. 

A Caſting down head.ong, 
Precipitation. 

Headflrong, Refractory, 
Pertinacious. 

V. to be healed, Incura- 
ble. 

A Heaping up, Accumula- 
8 

A Hearer, Auditor. 


Eaſy to be heard, Audible. 


Diligently Hearkening, At- 
tentive. 

Meartleſineſi, Deſponden- 
cy. ' 

To Hearten, to Animate. 

Heartineſs, Sincerity, Inte- 


rity. 
F, | 26,06 Heat, Ardor, Fer- 
vor. 
A Heathen, Pagan. 
Heavenly, Celeitial. 


H adin n, or Weight, Gra- 


vity, Ponderolſity. 
Hed, Attention. 
He. ales, Negligent. 


Height, Altitude, Sublimi- 


ty. 

Hi "inous, Deteſtable. 

Bel. nging to an Heir, Here- 
dita:y. 

Helliſb, Infernal. 

Hidden, Secret, Occult, Ab- 
true. 

Hideaus, Hon id. 
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High, Sublime. | 

Hinderance, Impediment, . 
Obſtacle. 

To /ay hold on, to Appre- 
hend. 

An Holding one's Peace, Si- 
lence, Taciturnity. 

A Boring an Hole, Perfora- 
tion. 

Holy, Sacred, 

A Muking, or keeping Help, 
Sanctification. 

Holin ſi, Sanctity. 

Not put to holy Les, Pro- 
fane. 

Holl auneſs, Concavity. 

Greedineſs of Honour, Am- 
bition. 

A Being paſt Hope, Deſpe- 
ration. 

Vehumentiy Hot, Ardent, 
Fervent. 

Belonging to Hours, Horary. 

A Deelling Houſe, Man- 
ſion. 

A Religious Houſe for Monks, 
or Nuns, Monaſtery. 

Belonging 10 4 Hauſe, or 
Houſbold, Domeſtick. 

Government of an Hyujbold, 
or Family, Oeconomy. 

An Huclſter, Regrater, 

Huddlrd together, Confuled. 
Miſcellaneous. 

Huge or very great, Vaſt. 

Humbleneſs, Humility. 

An Humbling or making 
Humble, Hamiliation. 
Hurly-Burly, Commotlon: 
Hurtful 
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Hurtful, Noxious, Preju- 
dicial, 

Hurtliſi, Innocent. 

Good Huſbandry, Frugality, 
Parſimony. 

Huſoandry or Tillage, A- 
griculture, 


I. 
A Jangling, Diſcepta- 
7 oF tion, oe 
arrin crepance 
Diſcord, 45x 
To Feer, to Decide. 
1I-favouredneſi, Deformi- 


ty. 

An Image of Stone, Wood, 
er other Matter, Statue. 

An Impairing, Diminution. 

To Impart, to Communi- 
cate, 

An Impeaching, Accuſation. 

An Increafing, Augmenta- 
tion. 

Induring or laſting long, Per- 
manent, Durable. 

An Induring or Suffering, 
Toleration. 

To Infeeble, to Debilitate. 

An Ingraffing, Inciſion. 

An Ingrawing, Sculpture. 

Belonging to an Inberitance, 
Hereditary. 

An Tryoining, Injunction. 

An Inlarging, Am nplifica- 
tion. 

An Tulightening, Illumina- 

tion. 


der, Interior. 


An Irroad, Incurſion. Ah 
Intangled, Intricate, I 
An Interchanging, Commu. Al 
tation. I 
Interchangeable , Mutual, A, 
Alternate. c 
An Interment, Sepulture. Kir 
Given to Entertainment, 
Hoſpitable. X. 
Earneft Intreaty, Supplies f 
tion. . 
Inward, Internal. A 
To make Jocund, to Exhi- | 
larate. Kn 
A Feining together, Con- | 
junction. A 
Follineſs, Feſlivity. TI 


Irkſome, Tedious. 
Belonging to a Tudge or 
Judgment, — 
Judicial 
A Tu ing by Award, Ar- 
itration. 
Juicy, Succulent. 
A d:fordered Jumbling toge- 
ther, Confuſion. 
A Tutting cut, Prominence, 


P 2 0 
K Had A- 
cute. 

To Ke daun, to Op- 
preſs, to Suppreſs. 

A Keeping in hold, Cuſtody. 

A Keeping ſafe, Conſerva- 
tion, Preſervation. 


Full of Kernels, Glandu- 
lous. 
A Killer 
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A Killer or Murderer, Ho- 
micide. 

A Killer of a Father, Par- 
ricide. 


A Killer of a King, Regi- 


cide. 


Kindred by Blood, Conſan- 
ty. 
Kindred by Marriage, Affi- 


nity. 

Kingly, Regal, Royal. 

A Knitting or joining toge- 
ther, Connexion, 

Knowledge, Science, Intel- 
ligence, 

A not Knowing, Ignorance. 

The Knowledge of any Art 
by Reading or Study only, 
Theory. 


L. 


HE main Land, Con- 
5 tinent. 
e, Ample. 
A making Large, Amplifi- 
Lain long, Durati 
A ng long, 10n. 
Life ut a ſhort Time, 
Momentary, Tranſitory. 
Of late Times, Modern. 
To Laugh at, to Deride. 
Fit to be Laughed at Ridi- 
culous. 
Lavifh, Prodigal, Profuſe. 
Lawful or belonging to the 
Law, Legal. 
A Law-maker, Legiſlator, 
A making Lawfil, Legiti- 
mation, 
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Wrangling at Law, Litigi- 
ous. 

A Laying to at one's Charge, 
Objection, Imputation. 

A Laying on Heaps, Accu- 
mulation. 

To Lead afide, to Seduce. 

A Leading in, Induction, 
Introduction. 

Entering into a League tog: 
e * 
To make Lean, to Emaci- 

ate. 
A Leaning end Indli- 
nation, proclivity. 
A Leaning backwards, Re- 
clination. 
A Leaning or bending down- 
wards, Declination. 
Leap-year, Biſſextile. 
Learning, Doctrine, Eru- 
dition, Literature. 
To Leave, to Relinquiſh, 
To Leave off, to Deſiſt. 
A giving Leave, Permiſſi- 


A N off for awhile, 
— *, £, 

A Leaving or forſaking, 
Deſertion. 

A Leaving undone, Omiſ- 
ſion. 

A Lengthening Time, Pro- 
traction. 

To Leſſen or make Leſs, to 
Extenuate, or Diminiſh. 

A Let or Hindrance, Im- 
pediment, Obſtacle, Ob- 
ſtruction. 


A Letting 
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A Letting in, Admiſſion, 
A Letting go, Diſmiſſion. 
A Levelling, Equation. 

A Leaving or raiſing 
with Leaven, Fermen- 
tation. 

Length of Life, Longevity. 

A Lifting up, Exaltation, 
Elevation. 

Ligh:'neſs, Levity. 

Likclihood, Probability. 

Likeneſs, Similitude, Reſem- 
blance. 

A Linking Pegether, Con- 
nexion. 

A Liftening unto; Auſculta- 
tion, Attention. 

Loathſome, Odious. 

Lofiy, Sublime, Arrogant. 

A Looking well about one, 
Circumſpection. 

A Looker on, Spectator. 

A Looking for, Expectation. 

Loofeneſ;, Laxity. 

A Lopping off, Amputation. 

Loſs, Detriment. 

Ali to be in Love, Amorous. 

Lovely, Amiable. 

A Love Potion or Charm, 
Philtre. 

Lowe-tricks, Amours. 

A Lover of the ſame Per- 
fon another loveth, Rival. 

Love of Wiſdom, Philoſo- 
phy. 

Lower, Inferior. 

Lewlin:/s, Submiſſion. 

Luck, Fortune. 

Luft, Concupiſcence, 


Luftfal, Libidinous. 
Lying near unto, Adjacent, 


Mc DiſtraRtion 


A Maintaining or 

Upholding, Vindication, Af. 
ſertion. 

A making Friends, Recon - 
ciliation, 

Manhood, F ortitude, Viri- 
lity. 

Belonging to a Margin, Mar. 
ginal. 

To Mark or hear ſerleuſy, 
to Obſerve, to Attend. 

A Mark or Sign given, Sig- 
nal. 

To Mar, to Vitiate, toCor- 
rupt. 

Belonging to Marriage or 
Wedlnt, Nuptial. 

A Marvelling. Admiration. 

A Match or Bargain, Pact 
or Contract. 

Matchleſs, Incomparable. 

Full of Matter or Car ub. 
tion, Purulent. 

A Maze, Labyrinth. 

A Meaſuring together, Com- 
menſuration. 

Meet, Convenient. 

To Meet with, to Occur. 

Ihe Megrim, Vertigo. 

A Mending, Emendation, 
Correction. 

Mig hey, Potent. ” 

Mildneſs, Clemency. 


The 
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The Milky-way in the Hea- 
vent, Gal 

B.longing to the Mizd,Men- 
tal. 

Worthy to be kept in Mind, 
Memorable. 

A Mingling together, Mix- 
ture, Commixtion. 

Miſbecoming, Indecent. 

The Miſcarrying of a No- 
men with Child, Abor- 
tion. 

Miſgovernment, Male ad- 
miniſtration. 

To Miſſead, to Seduce, 

A Miſſiting, Averſion. 

Mi/-/rapenneſs, Deſormity. 

A Miſtake, Error. 

Miſeruſt, Diffidence. 

A Mate in the Sun, Atom. 

A Mecking, Deriſion. 

Miſture, Humidity. 

Belonging to a Monk, Mo- 
naftick. 

Bclonging to the Mien, Lu- 
nar, | 

The Mother City of any 
Cauniry, Metropolis. 

A Diſcaſe call d the Mother, 
Hyſterick Paſſion. 

Metherly, Maternal. 

Mæving, Motion. 

A Moving Reaſon, Motive. 

Much Company, Multitude. 

AMuſing, Meditation, Con- 
templation. 

Mauwny, Sedition. 

Muttering, Murmuring. 
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A 8 Nomination, 

Appellation. 

Naughty, Vicious. 

Nearneſs of Place, Vicinity. 

Neatneſs, Elegancy. 

Need, Neceſlity. 

Needy, Indigent. 

Needleſs, Superfluous. 

Neighbourhood, Vicinity. 

A Being on neither Side, 
Neutrality. 

Nice, Delicate. 

Niggardly, Parſimonious. 

A Studying or Watching by 
Night, Nocturnal Lucu- 
bration. 

The Nig ht-Mare, Incubus. 

Nightly, — 

Nimbleneſs, Agility. 

Non-age, Minority. 

Of little or no Note, Ob- 
ſcure. 

Not to be Numbered, Innu- 
merable. | 

A TEL Stupefaction. 


T HE Breaking anOath, 

Perjury. 

Ready to 0 Obſequious. 

Obſtinate, Pertinacious, Re- 
frattory. + 

An Obtaining by Requeſt, 
Impetration. 

A falling at Odds, Diſſen- 
ſion. 


An Offering, Oblation. 
An Off-/pring, * 


406 The Accomelidn'd Hovsewies, 


An Ointment, Unguent. 

Oldneſs, Antiquity. 

An Ordaining, Ordination, 
Inftitution, 

An Ower flowing with Wa- 
ters, Inundation. With 
Stores, Redundance. 

An Owerhooker, Superviſor. 

An Ower-reaching, Circum- 
vention. 

An Owverfeeing, Inſpection. 

Over/1ght, Negligence. 

An O verturmng, Subver- 
ſion. 

AnOwerwhelming in Mater, 
Immerſion, 

Out-cry, Clamour, 

Outlamdi/h, Exotick. 

To Out-iive, to Sarvive, 

Outm:ft, Extreme. 

The Gut/ide, Supenſicies. 

Outward, External. 


P 


ALE of Colour, Pallid. 
" Sick of the Pally, Pa- 
ralytick. | 
A Panting, Palpitation. 
Belonging tothe Paps, Mam - 
millary. 
Pardonable, Venial. 
A Parſon:ge, Benefice. 
A little Part, Particle, 
A Parting or dividing, Par- 
tuition, 
To Partakr, to Participate. 
To bring to Paſs, to Effect. 
A Coming to Paſs, Event. 
A Peace-making, Pacifica- 
tion. 


Peerleſs, Incomparable, 

Peeviſhneſs, Moroſity. 

Penfivencſs, Solicitude. 

Belonging to the People, Po- 
pular. 

A. Perceiving, Perception, 

ToPic or cull out, toSeled, 

A Pick-thank, Paraſite. 

A Piercing into, Penetration, 

A Piercing or running thri' 
Transfixion.] 

Piſs, Urine, 

Pitiful, Miſerable, Deplo. 
rable, 

Belonging toa Place, Local, 

Plainneſs, Simplicity, 

A Planting, Plantation. 

A Compuny of People Plant- 
ed in a foreign Country, 
Colony. 

A Stage play preſenting 
Mirth and Humour, Co- 
medy. 

A Stage play preſenting State 
and Sadneſs, Tragedy. 
Pleaſant or witty in Di- 

courſe, Facetious. 

Plenty, Affluence, Abun- 
dance. 

A Pltting, Conſpiracy. 

A Plucking up by the Rorts, 
Eradication, Extirpation. 

A Plucking from, Avulſio. 

A Plunging, Submerſion. 

A nice Paint, Scruple. 

A Poiſing, Libration. 

A Pondering, Meditation, 
Contemplation. 

Poor, Indigent. 

Pofedan, 


J 


Popedom, Papacy. 

A Porch, or Portal, Portico. 

A Beating, or Grinding to 
Powder, Comminution, 
Pulverization. 

Pecerty, Indigence. 

A Pouring out, Effuſion. 

A Pouring in, Infuſion. 

Powerful, Potent. 

A Praying, Supplication. 

A Preſuming, Preſumption. 

A Preverting, Prevention, 
Anticipation, 

A Preying upon, Depreda- 
dion. 

Belonging ta a Prieft or 
Pri:/thood, Sacerdotal. 

A Princedom, Principality. 

Privy to 4 Buſineſs, Con- 
ſcious. 

A Proving, Probation. 

A Proveking, Provocation. 

A P:fing up, Inflation. 

A Pulling up by the Root, 
Fradication. 

A Purging, Purgation, 

A Puſhing on, Impulſion. 

To Put cf, te Defer. 


Uarrelſome, Litigious. 
To 2uench, to Ex- 
tinguiſh, 
Wickngſe, Celerity, Agility. 
Quickneſs of Wit, Sagacity. 
Metneſs, Tranquillity. 
4 Voting, Citation. 
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R. 
A RACE, Progeny. 
A Racking, Torture. 
A Railing at, Malediction. 
A Ranſoming, Redemption. 
To Raſe out, to Expunge, 
to Obliterate. 
Ready, prompt. 
Reaſonable, Rational. 
A Recalling, Revocation. 
A Receiving, Reception. 
A Reckoning, Computation. 
A Reeling orStaggering, Va- 
cillation. 
Refrſment, Recreation, 
Relaxation. 
Regard, Reſpect. 
Regifters or Records, Ar- 
ives. 
A Rehearſal, Recital. 
A Reoicing, Exaltation. 
A Remnant, Reſidue. 
A Renewing, Renovation, 
A Renowncing, Renuncia- 
tion, 
Report, Rumour, 
A R-guital, Retribution, 
R:ſemblance, Similitude, 
The Ref, Reſidue. 
A Rift in Mufich, Pauſe, 
Reſtraint, Reſtriction. 
Revengeful, V indictive. 
Ribauldry, Obicenity. 
The Ridge-bone of the Back, 
Spine. 


pine. 

2 ReQangu- 

A little Ring, Annalet. 
Ripe, 
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Seaſenableneſs, Opportuni. 


Ripe, Mature. 

A Ripening, Maturation, 

A Riſing again, Reſurrec- 
tion 


A Riſing againſt, Inſurrec- 
tion. 

A Rolling Churches, Sa- 
crilege. 

The Nells, Archives. 

The Roof of the Mouth, Pa- 
late. 

Belonging to a Roct, Radical. 

A Rooting up, Eradication. 

A Rotting, Putrefaction. 

A Rouzing up, Excitation. 

A Rubbing, Friction. 

Chief Rule, Domunation, 
Empire. 

To Rule, to Regulate, 

A Running ont, Excurſion. 

Rucful, Miſerable, 


S. 
46 E, Prudent. 
AF A Sailing, Navigation. 
Saleable, Vendible. 
A Salve, Unguent. 
Sapty, Succulent. 
Saucy, Audacious. 
A Saying againſt, Contra- 
diction, 
To Scatter, to Diſſipate, to 
Diſperſe. 
A bitter Scoff or Taunt, Sar- 
m. 
Sick of the Diſeaſe called the 
Scuræy, Scorbutic. 
Lying on the Sea-Gaoft, Ma- 
ritime, | 


Seemly, Decent. 

Seeming, Apparent. 

Seldormneſs, Rarity. 

Se/f-will, Obſtinacy, Cog- 
tumacy. 

To Sell, to Vend. 

Senſeleſi, Stupid. 

A Scent, Odour. 

A Severing, Separation, 

Shady, Opake. 

Sheomeleſs, Impudent. 

Shape, Form, Figure. 

A Shaping, Formation, 

A Share, Portion. 

Sharp, Acute. 

Belinging to a Shepherd, Pa- 
ſtoral. 

A Shewing, or Making 
plain, Demonſtration. 

Shining, Splendid. 

A Shooting off a Gun, Dil- 
ploſion. 

A Shortening, Abbrevia- 
tion. ; 

Shortneſs, Brevity. 

Shot through, Transfixed. 

A Sheving, or Puſhing on, 
Impulſion. 

A Shcuting for Jey, Accla- 

- mation. 

A Shrinking up, ContraC- 
tion. 

A Shutting up of any Buſi- 
reſs or Diſcourſe, Con- 
cluſion. 

To ut out, Exclude, 


B. longing 
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Belonging to the Sides, La- 
ral 


teral. 
A Sight, Viſion, Spectacle. 
Sinful, Criminal, Vicious. 
Belonging tothe Shy, Athe- 
l 


real. 

A little Skin, Cuticle, Pel- 
licle. 

Slaviſh, Servile. 

Slander, Calumny. 

Jleep-caijſſing, Soporiferous, 
Narcotic. 

A Slighting, Contempt. 

A S, Lapſe. 

A Slit, Fiſſure. 


. A Making Small, Diminu- 
tion. 

- A Smell, Odour. 

A Smothering, Suffocation, 
Strangulation 


Sooth-Jayeng, Augury. 

botti/oneſe, Stupidity. 

Soldier-like, Military. 

A Space between, Interval. 

Sparingneſs, Parſimony. 

A Sparing, Reſervation, 

A Speaking againſt, Con- 
tradition, Obloquy. 

A Speaking Evil of, Male- 
diction. 


eech ſt, Mute. 

bheed, Expedition. 

＋ Spending, Prodiga- 
y. 

Spicy, Aromatic, 


Splenetic. 
To Spoil or Mar, to Cor- 
rupt, to Vitiate. 


Troubled with the Spleen, 


A Spreading out, Expanſion. 
A Staggering, Vacllation. 
A Stammering at, Heſita- 
ton, 

To Stardagainft, to Refiſt. 
Belonging to a Star, Stellar. 
A Wandring Star, Planes. 
Stately, Sublime, Magnif- 
Superb. 


Stern, Auſtere, 

To Stick or Cleave anto, to 
Adhere. 

AS: 


A Stitch in the Side, Pleu · 
riſy. 

Stepping, Obſtructive. 

Store, Abundance. 

A Storm, Tem 


Stoutneſs of Mind, Magna» 
nimi | 


ty. 

A Strangling, Suffocation. 

A Strengthening, Corrobe- 
ration. 

A Stretching out, Extent 
fion. " 

Full of Strife, Li 

A Striving, Contention. 

Stabborn, Obſtinate. 

A Studying, Meditation. 


A Stumbling, Titubatian. 
A Sacking, Suctioan. 
Nun A 
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A Suing to, Solicitation. 

A Summing up, Computa- 
tion. 

A Summoning, Citation. 

Belenging to the Sun, Solar. 

The Lord's Supper, Eucha- 
riſt. 

Suitablengſi, Congruity. 

Sway, Dominion, Empire. 

Sqwiftneſs, Celerity. 

A Sabuinging as a Pendulum, 
Vibration, Oſcillation. 

Sawo/len, Turgid, Tumid. 

A Sæucrdplayer, Gladiator. 

Conſiſting of one Szllable, 

Monoſyllable. 

Eon/i/t ing of two Syllables, 

. Diſlylable. 

Of three Syllables, Triſſyl- 
lable. 

Of many Syllables, Poly. 
ſyllable. 


T 


O take back again, to 
Reſume. 
To Take hold an, To Ap- 
prehend. 
To Tate to one" melt, to Aſ- 
ſiume. 
A Talking together, Con- 
- fabulation, Colloquy. 
A Talking of two Perſons 
together, Dialogue. 
A Tarrying for, Expecta- 
tion. | 
A Sitter Taunt, Sarcaſm. 
A Tax, Tribute. | 
Teachable, Docile. 


A Teacher, Doctor. 

A Telling, Narration. 

To make Tender or foft, to 
Mollify. 

Thankfulneſs, Gratitude, 

A Making Thick, Conden- 
ſation. | 

A Makin Thing, Rarefac- 
tion. 


_ Thoughtful, Anxious, Soli- 


Citous. A 
Thraldom, Servitude, Cap. 
tivity. 
Thrifiing/s, Parſimony, Fru- 
gality. 
Belonging to the Throat, 
Guttural. 
A Throwing in, Injection. 
A Throwing out, Ejection. 
A Thruſting back, Repulſe. 
A Thruſting in, Intruſion. 
A 3 upon, Obtru- 


on. 
A Thuidring, Fulmination. 


A Tbwarting, Contradic- 
dion. 

Tillage, Culture, Agricul- 
ture. | 

Relating to Time, Tempo- 
ral. 

Timely, Opportunely. 

To be a Time-ſerver, to 
Temporize. 

Newer Tired, Indefatigable. 

Toilſom, Labonous. 

A Tool, Inſtrument. 

A Tooth-rubber, Dentifrice. 

Traffick, Commerce, Ne- 
gotiation. 

Treacheraus, 
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Treacherous, Perfidious. 

A Trial, Probation. a 

A Trick, Artifice. 

Trouble, Vexation. 

Troubl.ſ:me , Turbulent , 
Importunate. 

A Trufter, Creditor. 

Truftineſs, Fidelity. 

A Turning away from, A- 
verſion. 


A good Turn, Benefit. 


VAI. Fortitude, 
A Valuing, Efima- 
tion, 
A Vein of Writing, Stile. 
Prone to Fengeance, * in- 
dictive. 
Uglineſs, Deformity. 
Unadviſedne/1, Imprudence, 
* Temertty. 
Unawoidable, Inevgable. 
Unbelizf, Infidelity, Incre- 
dulity. 
Unbeſeeming, Indecent. 
To Unbowel, to Eviſcerate. 
achangeable, Immutable. 
Ucleannſ;, Impurity. 
Uncomely, Indecent. 
Unconceivable, Incompre- 
henſible. 
Unconquerable, Invincible. 
Under ſtanding, Intelligence. 
Intellect. 
2 Infidelity. 
Unfitneſi, Incongruity. 
Ungodlineſs, Impiety. 
Ungratefulneſs, Ingratitude. 


Nnz2 
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Unhandſomneſi, Deformi- 


ty. 

Unhappin-ſs, Inſelicity. 

Unlawful, Illegal. 

Unmeaſurableneſi,- Immen- 
fi 


ty. 

Unperceivable, Impercep- 
tible 

Unreproveable, Irreprehen- 
ſible. 

Unſcemly, Indecent. 

Unſettlednifs, Inſtability. 

Unſperhable, Ineffable. 

Unthrifty, Prodigal. 

Uuwtaried, Indefatigable. 

Unwillingeſs, Reluttance. 

Belonging to the Voice, Vo- 


A ll uþ Aſcenſion. 

Upper, Superior. 

Uppermoſt, Supreme · | 

Uprightnefs, Integrity, Sin- 
cerity. 

Utterm:ft, Extreme. 


W. 


A* Waddli g. Vacillation. 
Want, Indigence. 
ing , Modulati- 


A Ward Pupil. 
Wary, Cautious. 
Giving Warning, Monito- 


SM 


IX. 
A Waſting, Conſumption. 
IVatchfulneſs, Vigilance. 
A Watching, Obſervation, 
W. cakncſs, Infirmity. 
calthy, Opulent. 
IFeariſamneſs, 
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Wieariſonnsſs, Laſſitude. 
Wedlock, Matrimony. 


Belonging ng to Wedlock, Nup- 
tial, Matrimonial, Con- 


Jugal. 

Weighing heavy, Ponde- 
us. 

W:fterly, Occidental. 


Al birliag atout, Circum- 


rotation. 

Deting on a Wife, Uxori- 
ous. 

AW ilderneſs , Deſert. - 

A laft Will, Teſtament. 
That which is 1 by 
Will, 
Geed Will, „ 

Wilful, Obſtinate. 
Shert-Winded, Aſthmatic. 
Wi/d:m, Prudence. 
A With-holding, Detent on. 
A&A H Ttneſſing , Atteſtation, 


Witty, Ingenious. 

Woful, Miſerable, Deplo- 
rable, Calamitous. 

Nomaniſb, Effeminate. 

A Wondering, Admiration. 

E xprefſed in M era, Verbal. 

A Working, Opera ion. 

, Venerable. 

Warſhipping, Adoration. 

Worth Dignity, Merit. 

Not to be Wounded, Invul- 
nerable. 

To Wrong, to Injure. 

V. 
A Yawning, Ofcitation, 
Yearly, Annual, An» 

nive 

A Tielding * Conceſſion, 

A Young fler, Novice, 

Youth „Juvenile. 


I; 


or GENTLEWOMAN's COMPANION. 473 


SOME | 
Serious ADMONITIONS 
T0 TS. | 


FAIRSER, 


In regard to their Dur to- 
wards G O D, and towards 
their NEIG HBOURS. 


By way of LETTER. 


LADIES, 
HO” a modeſt Aſpect, a fine Shape, and a de- 


cent Deportment are no common Charms, and 
will always be the Objects of Admiration; yet thoſe 
perſonal Perfettions are very deceitful, very uncertaing 
and of ſhort Duration, 

There is nothing fo glorious in the Eyes of Man- 
kind, nothing ſo valuable and ornamental to human 
Nature, as an unaffected Piety, and an carly Concern 
for the Cauſe of Religion. - 

Moral Virtues themſelves are-but cold, lifeleſs, and 
inſipid without it. Tis that which opens the Mind to 
great Conceptions, fills it with the moſt ſublime Ideas, 
and warms the Soul more than ſenſual Pleaſures. 

Divine Worſhip is that which diſtinguiſhes us from 
the Brutal Part of the Creation, more than that Ray 

ef the Divinity our Reaſon itſelf: For they frequently 
2-4 - | diſcover 
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diſcover ſome Affinity to the one; but in no one 
Action whatſoever do they betray the leaſt Reſemblance 
to the other. p07 (12-4 

The natural Bent and Inclination of the Mind to 
Acts of Devotion, its immediate Flight to ſome ſu- 
perior Being for Help in Time of Need, its grateful 
Acknowledgments to its invifible Guardian for Pro- 
tection in Time of Danger, and the univerſal Con- 
ſent of all Nations that true Felicity and Adoration 
are inſeparably connected, plainly -demonſtrate that Re- 
ligion is agreeable to the Light of Nature as well as 
Reaſon, and flows from an Inſtin& implanted in the 
Soul itſelf. | 

In ſhort, Religion (conſider'd in no other Light 
than as it interpoſes in the Affairs of this Life, as it 
conſults the Harmony and Order of the Univerſe, as 
x inſpires the nobleſtSentiments, and animates Man- 
kind to Actions truly great and praiſe-worthy in them- 
ſelves) deſerves the higheſt Regard, and is worthy of 

the moſt profound Veneration. 

Reject, therefore, with the utmoſt Abhorrence and 
Deteſtation, whatever you hear ſpoken to depreciate 
it; and look on ſuch as the Bane of Society, and the 
profeſs'd Enemies of Mankind, who endeavour to laugh 
vou out of it, and repreſent it only 2s the whimſical 
| Chimera of a few deſigning Prieſts and Politicians, to 
keep the World in awe. 

Never be aſham'd of acting up to your Reaſon, nor 
bluſh to be ſurpriz'd in the Practice of thoſe Duties, 
for the Performance of which you. were principally 
ſent into the World. Such a baſhful Modeſty would be 
an Argument of the loweſt Poverty of Spirit, the molt 
abje& State of Mind, be vicious to the laſt Degree, and 
a Diſgrace to human Nature. 

Make then the Study of the ſacred Scriptures your 
daily Practice and principal Concern; and embrace the 

Doctrines contain'd in them, as the Oracles of Hea- 
ven, and the Dictates of that Spirit which cannot lie. 


As 
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and too dark and myſterious for human rehen- 
ſion, be not over-curious in your Enquiries after them; 
but let their Revelation be your ſufficient Conviction, 
and teſtify your Aſſent by an humble and implicit Ac- 
quieſcence. Your Wantof Kn e in abſtruſe Spe- 
culations will never be a Bar to your future Felicity, 
and an habitual Intention is what the Father of 
The Commands of Heaven (in the Obſervance of 
which Religion principally conſiſts) are very plain and 
obvious to the meaneſt Underſtanding, and are nothing 
elſe but Exhortations to Love, and Directions for ſo- 
cial Happineſs. . 3 1 

Having thus given you a t Religion 
in — — with ſome ſew Hints ſor your Ob- 
ſervance in regard to fo important a Concern; I hope 
it will not be deem'd any ways offenſive to propoſe a 
Plan to you for the Regulation of one Day's Conduct 
only, which being duly regarded, and conſtantly purſued, 
your Life will be one continued Scene' of Calmneſs 
and Serenity, and your Death a ſure Removal into 
everlaſting Glory. 

Let Virtue then, Sincerity, and Religion, be the Rules 
of your Deportment for this one Day. Oblige your- 
ſelves to a certain Order of Time, in your Devotions, 
in your Buſineſs, and your Amuſements. Make it your 
firſt and principal Concern to pleaſe the Deity, who 
preſides over all your gayeſt Hours; the next, to avoid 
the Reproaches of your own Heart ;-and the laſt, to 
eſcape, if poſſible, the Cenſures of the World. Lay 
this down as a general Maxim, that you can never be 
duly poſſeſs d of human Life, but when you are in 
the Purſuit of ſome innocent Pleaſure, or the actual 
Exerciſe of ſome ſocial Virtue. Endeavour always to 


preſerve a Chearfulneſs, and Evenneſs of Temper. To 


ſeem always inclin'd to be well pleas'd, engages the 


' Love and 'Eſteem of every one, and adds a certain 


Grace to every Action, which can be felt much better 


As to thoſe Traths which-are wrapp'd up in Clouds, 
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than deſcribed. Make Diſcretion your Guide in every 
Concern of Life. Of all the ſhining Qualities of a 
rational Being, this is the moſt uſeful; it is this that 
ſtamps a Value on all the reſt ; for Virtue itſelf, with- 
out it, appears like Weakneſs. Avoid Prejudice and 
Cenſure; and preſerve Truth as well as Secrecy. Let 
all your Recreations be moderate, decent, well choſen, 
and well tim d. Never deſpiſe nor ridicule ſuch as 
think themſelves no ways obliged to purſue your Rules 
of Life; and be peculiarly cautious of entertaining 
any proud or vain Conceit of your own Virtues; for 
were you once left to your own Strength and Wiſdom, 
you would find yourſelves incapable of doing any one 
good Action. 

When Night comes on, you are to reflect within 
yourſelves, that you may poſſibly not live to ſee ano- 
ther Day; you are farther to conſider, that every 
Action, every Word, and every Parturiency of Thought 
throughout the whole Creation, lie naked and ex- 
poſed to the All-ſeeing Eye of the Almighty ; and that 
for all the Works thereof God will judge the Earth, 
Impregnate this with your Belief, and then ſum up 
your Accounts, and examine your Conduct in the pre- 
ceding Day. Try your Hearts, and recollect what 
Duties you have perform'd, and what neglected. If 
upon ſuch an impartial Enquiry you find your Con- 
ſciences clear, offer up your Praiſes and Thankſgivings 
for the Poſſeſſion of ſo much Happineſs, and pray for 
Grace to enable you to purſue the Duties of the en- 
fuing Day. Begin the next, not depending on your 
own Strength, but let your Reſolution be grounded on 


the Divine Aſſiſtance. 


If, on the contrary, you can charge yolrſelves with the 
Omiſſion of any Duty, or the Commiſſion of any Folly 
or Act of Imprudence, cloath your Spirits in Humi- 
lity, Sorrow, and Repentance; confeſs your own Un- 
worthineſs ; implore the Deity to leſſen the Weight of 
your Infirmities, and to renew a right Spirit within 


you, In this Temper of Mind, determine, with b. 


ce 
7 
* 
— 
of 
in 
1e 
id 
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Aid and Aſſiſtance of God's Grace, to correct thoſe 
Errors in the next Day's Conduct. If you thus bring 
one Day under the Rules of Religion, and from Time 
to Time conform your Practice to thoſe Rules, you 
cannot imagine how ſoon it will improve and perfect 
the whole Courſe of your Lives. This will convince 
you, that honeſt Thoughts, Good-will, and a peace- 


ful Conſcience, are Bleflings within yourſelves, and 


within your Reach. 

If your Health permits you, riſe early in the Morn- 
ing, and never be a Slave to the ſoſt Indulgence of 
Sleep. Whoever ſubmits to it can never be fervent in 
their Devotions; nor do they deſerve to be reckon'd 
any more than dronih Worſhippers, who riſe to their 
Duties as idle Servants do to their Labours. 

By thus wiſely ordering and dividing your precious 
Time, no Part of it (as is the Caſe with too many) 
will lie heavy upon your Hands, and you will never 
be tempted to indulge yourſelves in any unprudent A- 
muſements. * 

It muſt be acknowledg'd, that a Courſe of Virtue is 


the moſt worthy, and, in the End, will meet with the 


moſt ample Reward ; but the Way to it is * and 
falſely repreſented by ſome, as very rugged and nar- 
row. For Reaſon will convince us, that Tranquillity 
of Mind, a Conſcience void of Offence, and the Hopes 
of eternal Bliſs, are by far preferable to, and with 
much greater Eaſe acquir'd, than any Enjoyments of 
Senſe whatſoever. If we compare the painful Pur- 
ſuits of Avarice, Ambition, and ſenſual Delights with 
their oppoſite Virtues, we ſhall find that Vice is the 
moſt laborious. The Toils of the covetous, the proud, 
ar licentious Man, the Variety of Fears and Anxieties 
of Mind that attend his moſt refin'd Pleaſures, are 
by far more burdenſome than a regular Purſuit of Vir- 
tue, whoſe Ways are Ways of Pleaſantneſs, and all whoſe 
Paths are Peace. . | 
Tho? we are by Nature imperfe& and corrupt, yet 
by the Grace of God, co-operating with our own ſincere 
| | | Endeavours, 
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Endeavours, we may become Inſtruments of God's 
Glory, and ſhining Examples for the Imitation of the 
World. 

To enable you to accompliſh ſuch valuable Ends, 
would recommend to your Eſteem and Practice the fie 
following Virtues, namely, Charity, Humility, Chaſtity, 
Temperance, and Re/ignation to the Divine Will un- 
der the Weight of any Affliction, whenever it attends 
you, Theſe are Virtues ſuitable to your Nature.— 
Theſe are Ornaments peculiar to a Chriſtian, 

The firſt is Charity; by which is meant that uni- 
verſal Love, which by Chriſt's new Commandment is 
made a Debt to our N and to defraud him 
of which would be an Act of Injuſtice. Be ſpeedily 
reconcil'd therefore to an Enemy, but with Caution 
behave before one. Though it be not requir'd that 
you ſhould rely on, or place your Truſt and Confidence 

any Perſon that has wilfully injur'd or betray'd you; 
yet, if you don't lay aſide all Thoughts of Reſent- 
ment and Revenge, you are Hypocrites, when you 
pray to God to fergive you your Treſpaſſes, as you fer- 
give thoſe that treſpaſs againſt you. 

Malice and Revenge are the Fruits of Diſobedience, 
and the Offspring of Hell, and ſhould therefore be 
carefully avoided, as Monſters made for Ruin and De- 
ſtruction. 4 

Calumny and Detraction ſhould likewiſe be avoided 
with equal Deteſtation. Cenſure is a Diſeaſe of the 
Mind, and in a great Meaſure owes its Birth to con- 
ſcious Guilt. Every one who is inveſted with the Sen- 
timents of a Chriſtian, every one who has the Honour 
of Religion at Heart, muſt be highly provok'd at this 
cruel, inhuman, and ungenerous Practice. As nothing 
can betray the Narrowneſs of a Soul more than a Re- 
liſh for Scandal, never take Delight in hearing the 


Faults of others; be ſlow in believing, and cautious 
in repeating them. On ſuch Occaſions, be always fi- 
lent; keep your Hearts and Tongues to yourſelves; 


let the Secret die within your Breaſts, and _ 
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ſoon as may be conſiſtent with Decency and 
Manners. If a Report to any Perſon's Prejudice be 
actual Truth, yet even then, let not your Reproofs 
be partial, uncharitable, or indiſcreet : For vialent Re- 


"ukes (as Thales the Philoſopher ſays) are lite Plum- 


cakes fluck with Thorns. 

Compaſſion, (which is another Name for Charity) 
is a neceſſary Ingredient in the Character of a virtuous 
Woman: She Rrercheth forth her Hands to the Poor, 
(ſays Solomon) and reacheth her Bread to the Neeay. 
Let your Hearts therefore be ſoften'd with the greateſt 
Sympathy and Meekneſs towards all People in Diſtreſs; 
but more particularly ſuch as are in Years, and inca- 
pable of helping themſelves. Never turn them away 
with Diſdain or any reproachful Language, leſt you 
ſhould add to their Afflictions, and they ſhould curſe 
you in the Bitterneſs of their Souls. According to 
your Abilities relieve all Perſons, without Diſtinction; 
for nothing is a higher Inſtance of a Divine and God- 
like Spirit. I is a moſt noble Part of Charity (ſays 
St. Auſtin) to give to the Stranger, and Undtſerving. 
The firſt may have Merit; the other may repent. 

The next Virtue recommended to your Practice is 
Humility. Bleſſed are the poor in Spirit; ({ays our Sa- 
wviour) for theirs is the Kingdom of Heaven: And from his 
Example you may be aflur'd, that tis the richeſt Gar- 
ment the Soul can poſſibly put on. This is the Soil of 
all Virtues, where every Thing that is good and lovely 
grows. No Perſon, unadorn'd with this Virtv a, can 
either obey the Divine Commands, or ſubmit with 
Chearfulneſs to the Diſpenſations of Providence ; for 
Piety and Pride can no more thrive together than Health 
and Sickneſs. a 

Never therefore ſay any Thing directly tending to 
your own Praiſe; nor entertain a high Conceit of your 
own Accompliſhments. Every Perſon (ſays Solomon) 
that is proud in Heart is an Abomination to the Lord. Ne- 
ver admit (ſays Seneca the Philoſopher) Vain- glory into 
your Heart; for human Glory is at beft no more than hu. 

| man 
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man Folly: Conſider this well therefore, and never let 


Vanity be your Sin. Nothing exalts the Mind, and 
ennobles it like Humility : Nothing pepares it ſo well 
for the Exerciſe of all other Virtues. Let all your 
good Actions, therefore, be done with no other View 
than to pleaſe the Deity ; who, being omnipreſent, ſees 
all your Actions, knows all your Thoughts, and ſearches 
into the deepeſt Receſſes of your Soul. 
Let your Station be ever ſo exalted, never affect be- 
ing difficult of Acceſs ; nor be vain in point of Dreſs. 
There is no Harm, tis true, in expenſive Apparel; 
but a Perſon who is fond of a gawdy Outſide, can ſel- 
dom, if ever, have any Thing wiſe or ſedate Within. 
Nothing can be more becoming than to be neat and 
clean, yet nothing is more oppoſite to Meekneſs than 
Extravagance in Dreſs. Sluttifhneſs, however, is as 
much to be avoided as its Extream; for as one ſhews 
the Vanity of the Heart, ſo the other diſcovers ſuch a 
Lazineſs and Indolence of Temper, as every reaſona- 


ble Creature ſhould be aſhamed of. 


Chaſtity is the next Virtue that is to fall under your 
Conſideration ; there is no Charm can ſupply its Place; 
without it Beauty itſelf is unlovely, Wit is mean and 
wanton, ity contemptible, and Good-breeding 
worthleſs, She, who forfeits her Chaſtity, withers 
by Degrees into Contempt and Ridicule ; but ſhe, who 
lives with all her Virgin Graces about her, ever flou- 
riſhes, and, like the Roſe in June, is ſweet to the Senſe, 
and lovely to the Eye. This is the great Point of fe- 
male Honour, and the leaft Flaw in it is never to be re- 
cover d. This confirms your Sex in the Eſteem of ours 
more than any other Virtue whatſoever, and invites 
even thoſe to admire it, who have the Baſeneſs to pro- 
fane it. 

The next Chriſtian Virtue which were commended to 

our Practice was Temperance. If the Ladies would 
bur live in an habitual Courſe of Exerciſe and Modera- 
tion in their Diet, thoſe two great Inſtruments of Health, 


they would have but little Occaſion for the ys 
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for Exerciſe (as one of the Faculty expreſſes himſelf} 
throws off all ſuperflucus Humours, but Temperance pre- 
ente them: That clears the Veli, but this keeps them 
clear; that helfs Nature, and promotes the Circulation of 
th; Bled, but this enables Nature to exert herſelf in all 
her Vigaur : Exerciſe may diſſipate a growing Diſtemper, 
tu: Temperance will flarve it. 

Temperance is a Regimen into which all Perſons may 
put themſelves. This Virtue is a reaſonable Reſtraint 
upon all our Paſſions, in regard to the Uſe of Meat, 
Drink, and Recreation; and only allows of theſe, as 
they adminiſter to Health and Innocence. Tis im- 


* poſſible, indeed, as ſome Conſtitutions differ widely 


from others, to lay down any fix'd or determinate Rule 
for the Practice of this Virtue. What is Luxury in 
one may be Moderation in another. In this, there- 
fore, all Perſons are the beſt Judges what Kinds and 
what Proportions: of Food agree with them: Every 
one, however, may be aſſur' d, that Nature delights 
in the plaincſt and moſt ſimple Diet. Make your Meal 
(ſays the late celebrated Dr. Ratclife ) aut of one Diſs; 
rather cat ſparingly” thrice à Day, than once heartily ; 
Ii every Meal be digeſted, before it be repeated; let your 
Drink be tempcrate, but always goad; uſe moderate Ex- 
erciſe, and bathe your Feet conflantly every Day in cold 
Water. The Obſervance of theſe Rules (ſaid he to his 
Friends) will ſave You a great deal of Money, and Me a 
great acal of Tronble. 

Among all the Chriſtian Virtues, however, none 
ſine with greater Luſtre than Patience, Tis this makes 
us acceptable to God, agreeable to our Neighbours, 
and eaſy to Ourſelves. Patience conſiſts in a well- 
pleaſed Submiſſion to the Divine Will, and a quiet Ac- 
quieſcence in whatever it pleaſes the Almighty to at- 
let us wich. If we are poſſeſs'd with a ſincere Reve- 
rence and Veneration forthe Deity, Humility will for- 
tily us with Patignce to ſuffer any Hardſhips without 
murmuring at his Diſpenſations. Behold! happy is the 
Mau, (ſays Job) whom Gad correfteth, for as many as be 
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trues he rebultes and choſtens ; wherefore we fhould not | 
aurary of his Corredl ions, for he only «wounds, that hi, 
Handi may heal. And in another Place, he cries cut, 
Righteous art thou, O Lord, and upright arc thy Fudge 
ments! I opened not my Mouth (ſays Dawid) becauſe they 
didft it. If, therefore, the Almighty, in his paterna! 
Wiſdom, ſees fit to add to the Length or Weight of 
any of his Corrections, an unfeigned Reſignation to his 
Divine Pleaſure will inſpire us with that holy Excla- 
mation, Not my Will, but thine be done! 

As ſoon as theſe Virtues are render'd pleaſing and 
familiar to your Choice, you will be properly qualifed 
for the Exerciſe of your /cial Dutics, fach as by the 
Principles of Reaſon are owing to Superiors, Friends, 
and Relations. 

The Duties then which you are to pay to your Fo- 
vereign the King, are Honour, Tribute, Prayers, and 


Obedience. And you are not only to perform theſe . 


Duties to him; but likewiſe, in a ſubordinate Way, to 
all who are plac'd in Authority under him. 

Love and eſteem the C/rrgy, as being the Miniſters of 
God, and Interpreters of the Divine Will. Shun, as you 
would ſo many Vipers, all ſuch as preſume to affront or 
deride them. As the Apoſtles were Repreſentatives of 
Chrift, ſo are the Clergy as their Succefſors ; and their 
Maſter, when he ſent them out to preach, told them, 
He that deſpiſeth you, defſpiſeth me; and he that agſpiſeth 
ene, d:fpiſeth him that ſent me. 

To thoſe who honour their Parents, it is promis'd by 
the Word of Eternal Truth, that their Day: hall le 
long in the Land, which the Lord their Cad hath given 
them. From hence we may learn, how amiable the 
Performance of this Duty is in the ſight of Heaven. 
Let all ſuch young Ladies, therefore, as are Daughters, 
in the firſt Place, behave towards their Fathers and Mo 
thers with Reverence and Reſpect, and never, upon 
any Pretence whatever, deſpiſe or neglect them. If 
they have Infirmities, tis your Duty to conceal them. 
Too many, however, are apt to charge their * 
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with ſuch Infirmities as in reality they have not. There 
is, for the Generality, ſuch a Pride and Headineſs in 
Youth, that they cannot bear Controul; and they turn 
too often a deaf Ear to the wiſe Counſels and Directi- 
ons of their Elders; for which Reaſon they are willing 
to have them paſs for the Effects of Dotage, when they 
are indeed the Fruits of Sobriety and Experience. 
Heark.n to the Father that begat thee, ſays the Wiſe 
Man, and d:/piſe not thy Mather wvhen ſhe is old. The 
Youth, however, of the preſent Age are too apt to 
deſpiſe and ridicule their Parents, and vainly imagine 
to acquire, by ſuch a monſtrous Piece of Ingratitude, 
the Reputation of Wits. But let ſuch be inform'd of 
the Wiſe Man's Menaces. The Eye, ſays he, that mock- 
eh his Father, and 275 to obey his Mother, the Ra- 
dent of the Valley ſhall pluck it out, and the young Eagles 


Love is another Duty which we owe to our Parents. 
We ſhould do nothing to grieve or diſquiet them ; but, 
on the other Hand, do every thing in our Power, 
which may comfort them and give them Pleaſure. 

Obedience is the next Duty required from Children: 
Children, obey yeur Parents in the Lord. Above all Acts 
of Diſobedience, young Ladies ſhould never be guilty 
of marrying themſelves without Conſent. Never en- 
courage, thereſore, the moſt honourable Addreſs or Pro- 
poſals, without your Mother's Approbation. However, 
though we would adviſe you not to beſtow your- 
ſelves on ſuch as ſhe diſapproves ; yet never be pre- 
vailed on, on any Pretences, how plauſible foever, to 
receive him to your Embraces, for whom you have 
not the ſincereſt and moſt cordial Affection -· The laſt 
Tg Children owe their Parents is Support 
and Suſtenance, in caſe they ſtand in need of it. 

Love your Siſters, and inſtruct them in their proper 
Duties, according to their Age. Nature points it out 


Hall cat it. 


to all, who are born of the ſame immediate Parents, 
to have their Hearts united, 2 
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Having thus conſidered the Ladies in the Capaziy 


of Daughters, they come next under that of Wig: 


A Condition which is no more without its Duties than 
the other; and that too with reſpe& to its Subjec- 
tion, to the Huſband, as the Duty of the Child has 
reſpect to its Subjection to the Parent. 

And in the firſt Place, the Wife owes Subjection to 
her Huſband. Wives, (ſays the Apoſtle) ſubmit your- 
ſelvues unto your own Huſtands, as it is fit in the Ld. 
And in another Place, Wives, ſubmit yourſelves unte 
your own Huſeands, as unto the Lord; for the Hy/ſband 
is the Head of the Wife, as Chriſt is the Head of the 
Church. In another Place of Scripture it is ſaid, The 
Weman's Deſire ſhall be to her Huſband, that is, ſhe 
ſhall be ſubje& to his Will. 

Wives, in the next Place, ſhould be adorn'd ith 4 
meek and quiet Spirit; for ſo the holy Women in the old 
Time, who truſted in God, adorn'd themſelves. 'Tis 
often ſeen, that all the Things which Wives intend for 
Ornaments are ill-plac'd, and give them neither 
Grace nor Comelincſs, whether they be of Gold, or 


Silver, or Embroideries, or other Things tho' never ſo 


rare and coſtly; whereas this good and gentle Temper 


never fails of gaining Favour and Acceptance; and, 
| 2 is ſtill above all, it is in the fight of God of great 

ice. 
The next Duties that the Wife owes to her Huſband 
are Lede, and all Friendlineſs and Kindneſs of Converſa- 
tion. She is to contribute to his Comfort and Satis- 
ſaction as much as in her lies, in all Conditions of Life, 
whether Health or Sickneſs, Wealth or Poverty. For 
which Reaſon, ſhe muſt never be ſullen, or froward ; 


muſt never braw), or be unquiet; for ſuch a Deport- 


ment make? her a Burden and Plague, inſtead of a 

He!p and a Conſolation. | 
In the next Place, the Wife muſt be nicely careful 
how ſhe gives her Huſband the leaſt Suſpicion of her 
Virtue; for nothing is more dangerous, or of more fa- 
tal Conſequence, than that unhappy Paſſion of 1 
Tis 
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'Tis ſaid, tis true, to be the Child of Love; yet, like 
the Viper, its Birth is the certain Deſtruction of the 


Parent. Jealouſy is, for the moſt part, attended with 


a black Train, namely, Wrath, Anger, Malice, and 
Revenge; and by how much the female Impotence to 
govern the Paſſions is the greater, ſo much the more 
dangerous is it to admit that which will ſo ſurely ſet 
them in an Uproar: For if Fealoyfy, (as the Wiſe Man 
ſays, be the Rage Z { a Man, we may well think it may 
be the Fury of a Woman. 

Another Debt from the Wife to the Huſband is Fi- 
delity, that is, to be true to his Intereſt, to keep all his 
Secrets, and inform him of all his Dangers, and in the 
mildeſt and moſt gentle Manner to admoniſh him of his 
Faults. She muſt be very tender likewiſe of his Repu- 
tation, and take Care that ſhe herſelf does nothing 
which may redound to his Diſhonour. She ſhould ab- 
ſtain from all Appearance of Evil, and be what Cz 


is ſaid to have requir'd of his Wife, Not only wit 


Guilt, but without Scandal too. 


The laſt Duty ſhe owes her Huſband is Frugality; ; 


ſhe ſhould lay out what Money he entruſts her with to 
the beſt Advantage, and ſhould live within Compaſs; 
the ſhould keep her Expences, in ſhort, within ſach Li- 
mats, that, as Bees ſuck, but not violate or deface the 
Flowers ; ſo ſhe, as a joint Proprietor with her Huſ- 


band, may enjoy, but not ruin and devour his For- 


tu ne. 

We ſhall, in the next Place, conſider the Ladies in the 
Capacity of Mathers, And here, no one, whether 
rich or poor, ſhould be excuſed from ſuckling her In- 
fants herſelf, if her Conſtitution will poſſibly bear it; 
and when her Children are more advanc'd in Years, ſhe 
ſhould bring them up in- the Nurture and Admonition of 
the Lord; that is, ſhould inſtrut them in the Grounds 
and Principles of the Chriſtian Religion, and teach them 


what they are to believe and practiſe. This is the 


greateſt Teſtimony of Kindneſs they can ſhew them ; the 
greateſt Bleſſing, and the beſt Inheritance they can be- 
O03 tow 
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ſow upon them. Without this, it is a little thing to 
lay, that neither Wiſdom, Riches, Honours, nor any 
thing beſides can make them happy, for without this 
they will be miſerable with all the reſt. 

*Tis the Duty of Parents likewiſe not only to provide 
for their Children, but to accuſtom them, whilſt young, 
to Application and Attention to Buſineſs ; theſe things 
are neceſſary both to Poor and Rich, and without them 
the Poor will never be Rich, and the Rich will be quickly 
Poor. ; 

Some Parents indeed, carry themſelves towards their 
Children in a too arbitrary Manner, as if they thought 
themſelves under no Obligation to obſerve any Mea- 
ſures with them; but the Scriptures tell us, that they 
ought not to provoke their Children to Wrath; that is, 
they ſhould be pitiful and gentle to them, and comply 
with their Infirmities: They ſhould mind, above all 
Things, to ſeaſon their younger Years . with prudent 
and pious Principles, and e them, if poſſible, in 
love with Virtue. 

Parents ſhould likewiſe ſet their Children good Ex- 
amples, and obſerve a reverent Deportment before 
them; they ſhould be afable and courteous ; tender of, 
indulgent to, and watchful over them, that they may 
look on their Parents as their Friends and Patrons, 
their Defence nd Sanctuary, their Treaſure and their 
Guide. And here, by the Way, we muſt obſerve, that 
much of this natural Care and Affection is loſt by ſuch 
Mothers who negle& to nurſe their Children them- 
ſelves. Nothing can excuſe their not doing it (as we 
above hinted) but a Diſability, Sickneſs, Danger, or 
ſome publick Neceſſity. No Quality can be pleaded 
in Bar of this Duty, which Nature obliges every Mo- 
ther to diſcharge, . 

The laſt Thing that Parents have to do for their 
Children is, to ſettle them in the World; to provide, 
according to their Power and Reaſon, Wives or Huſ- 
bands for them ; in which they mult ſecure, as much 

as 


in the Oratory, and yet really licentious out of it, is 


or GenTLEwom an's Compaxion. 42% 


as in them lies, true Piety and Religion, and the Love 
and Affection of the Parties concerned. | 

We come now to conſider the Ladies, in the Capa- 
city of Miſtreſſes; but as moſt of the Sex are too apt 
to imagine that they lie under no Obligation to their 
Servants, tis probable, what we have to advance on 
that Topick may be looked upon either as tedious 
or impertinent: When they have ſeriouſly conſidered, 
however, what we have to fay, it is to be hoped, 
that they will not think it ſo light a Matter, as at 
firſt Appearance it may poſſibly ſeem to be. 

The firſt and moſt comprehenſive Rule then is this, 
namely, Let a Miſtreſs uſe her utmoſt Endeavours to 
make all that are hers, to be God's \ hows: alſo. By 
this Means ſhe will be ſecure of their Truth and Fide- 
lity. This likewiſe will be the beſt Spur to their 


Diligence and Induſtry. She ſhould, for that Purpoſe, 


take Care to have publick Divine Offices in her Fami- 
ly, not by Starts or Accidents, but daily and regularly, 
that the Hours of Prayer may be as fixed and con- 
ſtant as thoſe of Meals, and, if it may poſſibly be, as 
much frequented. | 

It is not only the Intereſt, but the Duty of all that 
have Families, to keep up the Eſteem and Practice of 
Religion. It was one of the great Ende rments of 
Abraham to God, that he would command his Houſhold 
to keep the Way of the Lord. And Joſhua undertakes 
no leſs for the Piety of his Houſhold : At for me and 
my Houſe, ſays he, wwe will ſerve the Lord. "Tis ſure 
but reaſonable, that where we ourſelves owe an Homage 
2 ſhould make all our Dependents acknowledge the 

me, 

But when Piety is once planted in a Family, it will 
ſoon wither, if it be not kept in Vigour by Diſci- 
pline; to have Servants, therefore, ſeemingly devout 
but to convert one's Houſe into a Theatre, make a 
Play of Religion, and keep a Set of Actors to perſo- 
nate and repreſent it, . 5 

Governors 
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Governors of Families, indeed, ought to make a 
ſtrict Inſpection into the Manners of their Servant; 
and where they find them good, to indulge them with 
ſome peculiar Mark of their Favour, whereby they 
may be encouraged to perſevere: But where they find 
them vicious, there as conſpicuouſly to diſcountenance 
them, ſeverely to A* them, and take the beſt 
Meaſures they can to work a thorough Reformation in 
them; and when they deſpair of that, to diſmiſs them 
at once, leſt they ſhould infect the whole Flock; for 
Evil Communications corrupt good Manners: A linie 
Leaven leaveneth the whole Lump: And one bad Ser. 


want, like a rotten Tooth, will ſoon begin to corrupt 


his Fellows. 

As Servants, however, are not to be tolerated in 
the Neglect of their Duty; ſo neither are they to be 
defeated of any of their Dues. Maſters are to give 
their Servants that which is i and equal; and tis 
certainly but t and equal, that they who are rational 
Creatures ſhould not be treated with the Rigour or 
Contempt of Brutes. A ſufficient and decent Provi- 
ſion, therefore, both im Sickneſs and in Health, is a 
juſt Debt to them, beſides an exact Performance of 
thoſe particular Contracts upon which they were en- 
tertain'd. 5 

The Art of governing Servants is not ſo eaſy as it 
is neceſſary, and tis very well worth the Ladies En- 

uiry to inform themſelves how to diſcharge the Of- 
ce of a Miſtreſs as they ought. A Miſtreſs ſhould 
underſtand how to do every Thing with Propriety and 
in Seaſon. To employ her Servants with ſo much 
Eaſe and Order, as may make their Labour pleaſant, 
and their Duty deſirable ; but above all, ſhe muſt be 
ſure to command that only, which may, and ought to 
be perform'd; otherwiſe, it will be impoſſible to pre- 
ſerve in them that Reſpe& which is due to her Per- 
ſon. If ſhe be addicted to Paſſion, or be too con- 
ceited, ſhe will dangerouſly expaſe herſelf on every 
Occaſion, will require ſuch Things to be done as are 
impracticable 
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impracticable and abſurd; and will never be able to 
get either the good Will, or the good Word of thoſe 
that are about her. If ſhe prove humourſome towards 
them, or too flexible, and given lightly to change her 
Mind, and contradict what the Minute before ſhe had 
order'd to be done, her Authority will ſoon be at an 
End ; ſhe will infallibly make herſelf deſpiſed, and, 
indeed, it will be no more than what ſhe actually de- 
ſerves, 
I fhall conclude this Diſcourſe with thoſe Duties 
which the Fair Sex owe to all their Friends and Ac- 
quaintance. . 
The Duties, then, that are owing to Friends, are 
Integrity, Love, Counſel and Aſfiftance. It is not Inti- 
macy and Frequency of Converſation that makes a 
Friend, but a difintereſted Obſervance of theſe Duties. 
Friendſhip is of ſo refin'd a Nature, that there is a 
great Delicacy requir'd in the Choice of a favourite 
ompanion. It may not therefore be thought imper- 
tinent, we hope, to lay down a few Rules concerning 
It, 
Plutarch directs us to make a Trial of our Friends, at 
of our Money, and to be equally cautious in the Choice of 
both. Tacitus too tells us, that the longer a Friend/hrp 
is contracted, ſo much the ſurer and more firm it is. 
From whence we may conclude, that an old Friend is al- 
ways to be moſt valued, the beſt to be belov'd, and 
the firſt to be truſted. | 
Never enter into Friendſhip with an Inferior, either 
in Education or Fortune, whoſe Principles are not 
juſt, whoſe Integrity is not unſkaken, and whoſe Tem- 


Per is not humble and eaſy. 


Make ſuch only your Friends, as will entertain you 


innocently, and adhere to Sincerity. 
Chuſe your Friends rather for the Qualities of the 


Heart, than'thoſe of the Head; and prefer Fidelity, 


in an eaſy complying Temper, to thole Endowments 
which make a greater Figure in the World. That 
Friendſhip which makes the leaſt Noiſe is often 8 — 
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moſt uſeful; and a prudent Friend is of more Service \ 
for the generality, than a zealous one. all 
A Mind ſoften' d by this Virtue cannot bear fre- 
, Re proaches; for which Reaſon, thoſe of a Friend 
Id be always both juſt and mild, and but ſeldom be 
repeated. 
When a Perſon is all on a ſudden laviſh of Friend. MW te 
ſtup, you have juſt Reaſon to fear that twill ſoon be Bre 
exhauſted. The exceſſive Way of expreſling Civi- 
lities, and the many Profeſſions of Kindneſs and Ser. 


vice which we ordinarily meet with, are no more per 
than a Proſtitution of Compliments, which are never Int 
intended to be put in Practice. mu 


Perſons in common Converſation may boaſt what giv 
Profeſſion of Friendſhip and Sincerity they pleaſe ; but is 7 
Ceremony is ſo far from being eſſential to either, that Pie 
in the moſt palpable Manner it helps to deſtroy both. gl: 

Be upon your Guard againſt : Intimacy of ſuch me 
as are too fond of communicating their Secrets to you; bla 
but if you think fit to hear them, be always faithful Ce 
in retaining them. In all Caſes, it is an unpardona+ cic 
ble Want of Politeneſs to divulge a Secret. en 

Be cautious how you defend a Friend's Character too ei 
warmly, leſt the Report to his Prejudice ſhould be true; ve 
yet be ſtudious to ſilence Detraction, and always de- co 
clare yourſelves in favour of your Friends, as zealouſſy B 
and genteelly as is conſiſtent with Honour and Con- ſiy 
ſcience. It is a Crime, not inferior to Ingratitude, to ta 
ſuffer a Friend to be abuſed in his Abſence. Sinceri- m 
ty omits nothing for his Vindication, but takes pecu- 0 
Lar Delight in ſtopping the Mouth of unjuſt Reproach. L 

Never drop or negle& your Friend in Publick, who a 
is worthy of your private Converſation. To be aſham'd th 
of a worthy Friend in ſuperior Company, beſpeaks a d 
narrow and ſelf-intereſted Temper. re 

Be flow in cenſuring your Friends, and when you 
are made ſenſible that the criminal Objections . 
them are true, 2 good Manners, in making 4 


fair and ſpeedy ſuch miltaken Acquaint 
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, We are ſometimes obiig'd, for juſt Reaſons, to drop 
al! Commerce with our Friends; but upon ſuch a Kup- 
> ture, never be influenc'd by Hatred, Prejudice, or 
{ Revenge : Never talk ill of them in their Abſence, nor 
n be ford of telling in publick the good Offices you have 
done them: Never reveal their Infirmities, nor betray 


- their Secrets; itifle all Reſentments ariſing in your 
e Breaſt againſt them; and if they have done you an In- 
. jury, forgive, at leaſt, if you don't forget it. | 
- Laſtly, whoever hopes to have a Friend without Im- 
(> p*rfe*tions will never find what he ſeeks for; but as 
T Integrity is the Foundation of this Virtue, Flattery 


muſt be a Vice with which it cannot live. Flatte 
t gives falſe Colour and Complexions to all Things. It 
it is a laviſh, inſincere Profuſion of Praiſe, which, like a 
t Picture, loſes all its Beauty when the Colours are too 

glaring. Nothing divides and diſtracts human Nature 
h more than Ingratitude; yet Flattery ſeems to be the 4 
; blackeſt Devil of the Two. So miſchievous are its by 
il Conſequences, ſo various are its Deformities, ſo perni- ; 
» cious is its Practice, that tis ſurpriſing it ſhould ever be 

entertain'd in the Boſom of one who profeſſes to be 
0 either a Gentleman or a Lady: Yet ſuch is the Per. 
; verſeneſs of human Nature, that we find a Tincture of it | 
5 couch'd in the Proteſtations of the moſt Polite, When F 
y Bias was aſk d which of all wild Beaſts was moſt offen- 
. ſive, he anſwef d, Of wild ones, a Tyrant; and of 1 
0 tame ones, a Flatterer. The Subverſion of the Ro- 
1 man Republick was imputed to this Kind of Deceit, 


4 which Demoſthenes calls the Witchcraft of Afrectian. 
| Lemards da Vinci being deſired to draw the Emblem of 
4 a Flatterer, he repreſented it by an oy thruſting down 


the Wall upon which it grew. This, Ladies, will 
a doubtleſs, inſpire you with a Deteſtation and Abhor- 

rence of ſo baſe, ſo mean a Vice; and will be ſuffi- 
Ju cient, we preſume, to direct you, never to put the leaſt 
Truſt or Confidence in any one, that would endeavour 
a by ſuch Artifices to betray you. a] 
4 | : INDEX, 
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CCOUNT, Method of keeping one in Form, 
Page 124. 
Addreſs, the Manner of addreſſing Perſons of Dj. 
ſtinction, 79—84. 

Aomenitions to the Fair Sex in regard to their Duty to- 
wards God and towards their Neighbours, 4: ;, 
431. 

After Pains, to prevent, 321. 

Ague, ſeveral Remedies tor it, 298. its Cauſe aud 
Symptoms, 328. 

Air, Rules relating to it, 328. 

Ale, or Beer, Engliſh, a wholſome Liquor, 283. Dr. 
Butler's Ale, 302. 

Aliments, Remarks on the Nature and Qualities of ſach 
as are moſt commonly uſed amongſt us, 279—293. 
Almond Pudding, 228. Syllabub, 239. Nature of 

Almonds and Almond: Milk, 287. 

Antiape, a Character for the Imitation of the Ladies, 
I 4-—17. 

Apoplexy, 329. N 

Hie Pudding, 229. Fritters, 23 3. Apples fiew'd, 
240. Apples for a Puff-Paſte, zbi4. Apple lie, 
241. Jelly of Apples, 243. their Nature and 
Qualities, 289. 

Apricets, their Nature, 290. 

Arithmetic, how much is neceſſary for the Fa Sex, 
11. Introduction to the Study of Practical Arithme 
tic, $5 

Pet's, TI their Nature, 291, 

Aſdaragus, its — ow 

Aſthma, 330. «T7 


" 
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B. 
B AC K, Plaiſter for a Weakneſs in it, 325. Drink 
for the ſame, ibid. 

Bacon, to diſcover its Faults, 158. Bacon-Fraiſe, 233, 
its Nature, 280. 

Balls, Forced-Meat, 209. Savoury, and Sweet, 210. 

Barbel, not a very pleaſant Fiſh, 214. 

Barberries, to pickle, 267. their Qualities, 291. 

Barley, its Nature, 286. 

Beans, their Nature, 287. | 

Beef, how to judge of it, 155. various Ways of dreſ- 
ſing it, 178 —185, Beef Steak Pie, 220. Beef 
Paity, 222. its Nature and Qualities, 279. 

Bret-Prots, to pickle, 268, their Nature, 288. 

Beggar's Pudding, 230. 

Bill of Fare for every Month in the Year, 167. 

Bite of a mad Dog, Dr. Meaa's Receipt for the Cure of 
it, 300. Another, 304. 

Bitters, 311. 

Blackneſs, to take off, 3 18. 

Blecding, to ſtop, 319. 

Blood, againſt ſpitting it, 3 18. 

Beil, to break, 318. 

Brandy, its Nature, 285. 


Bread Pudding, 226, 227. the Nature of Bread, 284, 
286. 


Breem, when it ſpawas, 214 

Brraſi, cancerous, 305. Sore, ibid. 

Breath, Shortneis of, 298, 

Brawn, to know when it is good, 157, 

Bruth, ſtrong, 206. 

Pans, or Wige, 240. 

Burn, or Scald, Salve for it, zog. Ointment, 310, 
Buſturd, how to know a good one, 102. 


Butter, how to chuſe it, 160, to burn it, 209, its 
Nature, 283. 


C. 
({BBZACE, to pickle, 204. its Nature, 292. 
Cachexy, what, 339. | 
Coke, Plum, 235, 234. Seed, 234. Shrewſbury, 235. 
"Tb Portugal, 
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Portugal, ibid. Ginger - bread, 236. Cheeſe-cakes, il. 
CiH-Head, ſeveral Ways of dreſüng it, 194. 
Cancer, to cure, 305. 

Capon, to know a young one from an old one, 160. to 
dreſs one, 196. to boil Capons, 199. 

Carp, to ſtew, 212, 213. 

Carrots, their Nature, 288. 

Carving, Terms uſed in that Art, on Inſtructions 
for carving, 245—248. 

Champagne, Engliſh, 277. 

Cheeſe-cakes, 236. 

Cherries, their Qualities, 291. 

Cheſnuts, their Nature, 288. 

Chickens, to know whether they are. ſtale or 11 161. 
to roaſt one, 197. to boil one, 199. Fricaſſee of 
Chickens, 202. Chicken-Pie, 22 3. 

Chilblains, to cure, 320. 

Children ſore or gall'd, to cure, zog. 

Chocolate, its Qualities, 284. 

Cholick, to cure, 3510. its different _ 330. 

Chronology, to be taught young Ladies, 8. 

Chub, their Spawning- Time, 214. 

Cinnamon, its Qualities. 292. 

Clary, its Nature, 289. 

Cleve, this Nature, 202. \ 

Cock, how to judge of him, 161. to boil young ones, 0. 

Cd, to boil, ſtew, and broil, 215. 

Cadlins, to pickle, 261. 

Coffee, its Qualittes, 283. 

Cola, to cure, 314. the Danger of chem, 331. 

Colexvorts, their Nature, 292. 

Colours, the beſt Method of preparing Water-Colours, 
129139. which are to be ground, waſh'd, 
burnt, Oc. 131, 132. how to paint upon Glaſs in 
Oil. Colours, 141—145. how. to make PFaſtils or 
Crayons for dry Colours, 145—153. 

r ſeveral Remedies for it, 294, 295 

„ 39%. 

Copies, fingle-lin'd, 42. double-lin'd, 45. four-lin'd 

49. in Proſe, coukiting of prodevcial —— 
c 
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X 
the Conduct of Life, 55—66, 
Coughs, to cure, 295—297, often of bad Conſe- 
quence, 331. 
— - —— from two to nine Diſhes, 2 49 


Crab- . to know when they are ſtale, 166. 

Cay-ſiſ, always in Seaſon, 214. 

Crayons. See Colours. 

Crefſcs, their Nature, 289. 

Cacumbers, to pickle, 257, 258. to mango, 259, 260. 
their Nature, 291. 

Currants, to preſerve, 242+ Jelly of, 243. Wine, 
271. their Qualities, 290. 

Cuftards, 237 

Cyzer, what Sort is moſt Ins 285. 


DACE, when in Seaſon, 214. 
Didienary, for the Tranſlation of ordinary £ug- 

4/5 Words into more ſcholaſtick ones, 389. 

Damfons, to preſerve, 242, 244 

Delivery, to precure ſpeedy, 321. 

Diabetes, its Cauſe, 332. 

Di-t-Drink for the Blood, 310. Purging one, ibid. 
an Opening Drink, 311. 

Diches, how they are o be placed on the Table, from. 
two to nine Diſhes in a Courſe, 249-—254. 

Doves, or Pigeons, to know them, 164. 

Draxwings, how to copy them, 125 

Drinks, Nature and Qualities Sf thoſe commenty aſed, 
283—28 

Dropſʒ, ot "Fe for it, 306. ſeveral Species of ity 
and its Cauſes, 332. 

Duck, to know a wild one, 162. to roaſt a tame one, 
197. to fiew- Ducks, 200. 

Duties of the Fair Sex towards God and their Neigh- 
bours, 413. eg. 


Ducation, Refleftions on that of the Fair Sex, 1. 
Zell, always mSeaſon,.2 14. to boil, ſpitchcock, and 
roaſt them, 216. to pot them, 217. Ecl-Pic, 223. 


P. p, 2 Eggs, 
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Eggs, to know when they are new, 159. What Son 

—_ Food they are, 283. 
Elixir D. F. 5 293. Praprietatis, 299. Stoughton” 8, 304. 
Endive, its Nature, 289. 
Engraving, an excellent Invention, 6. 
Epil-p/y, it Cauſes, 332. 
Evil, King's, 335 

Exe ciſe, the Benefit of it, 333. 
Des, red or ſore, 299. Water for the Eyes, 161 
F, 


Aintings, whence they proceed, 333. 
BE 


Fare. 


Feuer, Intermitting, to cure, 313. Cauſes of a Fe. 


ver, 333- 

Firs, their Nature, 291. 

Fi, what Sort of Food they are, 282. 

Fiſula, its Origin, 334. 

Fits of the Mother, 316. 

Floodings, to ſtop, 321. 

Flower-Garden, Directions for the Management of it 

throughout the Year, 342—-367. 

Flux, to cure, 316, 

Foul, ta force or ſtuff 202. Tame Fowls for the 
moſt part wholſome Food, 281. The Nature of 
Wild Fowl, ibid. 

French-bians, to pickle, 262, 263. 

Fritters, 233. | © 

Frontiniac Wine, 277. 

Fruits, of ſeveral Kinds, their Nature and Qualities, 
289—291. 

Fundament, for the falling down of it, 325. 
ARLICK, its Nature, 288. Syrup of, 319, 

Geography, ſhould be ſtudied by young Ladics, 8. 

Giblet- Pic. 222. 

Ginger, its V irtues, 292. 

Ginger-bread, 235 Cakes, 236. 

Cc, Wild and Brand, 162. Tame, ibid. to roall 
oe. 193. to boil one, 199. Gooſe-Pie, 22. 
Go-/eberry Fool, 238. to preſerve Gooſeberris:, 242. 

Goc.cb« ny 


FN DUE X. ; 
on Gooſeberry Wine, 271, 272. their Nature, 291. | 
| Gout, to give Eaſe in it, 303. Gout in the Stomach, . | 
54 327. its uſual Cauſes, 334. 6 
Grain, the Nature and Qualities of ſeveral Sorts, 286. I 
Grapes, thet Nature, 290. 0 
Gravel, to cure, 316. its Symptoms, 339. ' 
Gravy, ſeveral Sorts of, 206, 207. | 
Green Sickneſs, Remedy ſor it, 321. ; 
Gripes, to cure, 303. | 5 
Gudgeons, their Times of Spawning, 214. 
H 


a 


AIR, to make it grow, 322. ; 
6. Hams, to diſcover their Deſects, 158. to ſalt 
them, 190, 195. 
Hare, how to chuſe one, 164. to roat one, and its 
Sauces, 203. to roaſt, ew, or pot one, 204. Hare- 
Pie, 223. Hares, no excellent Food, 281. 
Hariſborn Jelly, 243. 
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Haſiy Pudding, 230. its Nature, 286. i 
it Heart-burn, its Cauſes, . 334. | b 
Heath-Cock and Ilin, and Heath-Pouts, 163. 8 1 
Hen-Pie; 223. L , 
2 Herbs, the Nature and Qualities of ſeveral Sgats, 2695 | 
f 291, - 
Herrings, when in Seaſon, 214. ) 


Hiccough, what, 334. 
Hieroglyphicks, 32, 33. 
Hiſtory, the Study of it recommended, 8, 9. 
Hoarſeneſs, to cure, 297, 312. 
Hog's-Hearflet roaited, 191. Hog's-Lard, 26id." 
Honey, its Nature, 283. 
Hooping-Cough, 296, 297. 
Hape, their Qualities, 292. 
Hr:Je-radip, its Qualities, 288. 
1 


ACK, or Pike, when it is in Seaſon, and bow t 
chuſe one, 210. to roaſt or bot] one, 211. 

Jaundice, to cure, 311, 312. whence it often pro» 

ceeds, 334. 


Jing, for Tarts, 218. for Cakes, 219. 3 
Y p z Jith: 
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Felly of Currants, 243. of Apples, ibid. of Har. 
horn, #617. | 
Inflammation of the Stomach, 339. 
Inſtra&ions for young Ladies how to judge of Propo- 
ſals of Marriage made to them in any indirect Man- 
ner, 384.—388. 
Itch, to cure, 315. 
K. 

* Alendar, Floriit's, 342—367. 

Ketchup. how to make it, 208. 
Kid-Pie, 222. 
King" s-Ewil, deſcribed, 33 by 


LO UR, to procure eaſy, 320. 

Lamb, to know whether it be good or bad, 151. 
ſeveral Ways of drefling it, 187, 188. Lamb- 
Pies, 220, 221. the Natue of Lamb, 280. 

Lemons, their Nature, 291. 

Letter, Story of an Indian Slave ſent with a Letter and 
a Preſent, 24. 

Letters, Eſſay on the Power of, 23. by whom invented, 
20, 27, &c. 

{#!ter: on ſeveral Occaſions in Common Life, 367— 384. 

Lettuces, their Qualities, 289. 

Leweret, how to know one, 165. 

Lime Water, 304. 

Liniment to make the Hair grow, 322 

Lip-Sakve, to make, 324. 

Liquors, Spirituous, their bad Effects, 338. 

Liver, to roaſt'a Calf's, 193. 

Lobfters, how to chuſe, 165. to butter, and to roal 
them, 216. 

Looſeneſs, to ſtop, 311. 


orders of the Lungs, ibid. 
| M. 
Aarons, 2 $7: 
Mace, its Nature, 202 
Mactarel, when in Seaſon, 214. 
Mad Dog. See Bite. 
Marketing, 


Lungs, Drink to preſerve, 312. Remedies for Dii- , 


1 


* 


* 
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Marketing, Directions for it with reſpect to Butcher's 
Meat, 153. with reſpect to Poulterer's Ware, 160. 
to Fiſh, 165. 

Marmalade of Quinces, 244. 

Marrow-Paſiy, 224. Marrow-Pudding, 226, 227, 
Nature of Marrow, 283. 

Mead, to make it, 275, 276. 

Meaſles, how known, 335. 

M:ats, their Nature and Qualities,. 279q—282, 

Melancholy Madneſs, its Symptoms, 335. 

Melons, to pickle, 261. to mango, 262. their Na- 
ture, 291. 

Mili, to increaſe it in Nurſes, 32 

Milk Water, for a Cancerous Breaſt, 305. 

Millot-Sced, its Nature and Qualities, 287.. 

Minced- Pics, 224. 

Bdoriifications, how cauſed, 336. 

Mother, Fits of, 316. 

Mouth, to cure a ſore one, 300. canker'd one, 306, 
Thraſh in Children S, 314. 

Mulberries, their Nature, 290. 

Mum, Brunſwick, a wholeſome Liquor, 283, 

Mur om Gravy, 207. Ketchup, 208. to Rew Muſh- 
rooms, ibid. to pickle them, 264-266. 

Mu tard-Seed, its ualities, 291. 

Mutton, how to judge of it, 154. ſeveral Ways of 
Areſſing it, 18 us. Mutton-Pie, 219. its Na- 


ture and Qualities, At 


Ecklaces for Children cutting their Teeth, 326. 
Nutmeg, their Qualities, 292. 
Nuts, of 2 'eral Sorts, their Nature and Qualities, 
287, 288. 
O. 


Atmecl Pudding, 232: Nature and Qualities of 
Oatmeal, 287, 


Oc conomy, Intructions relating thereto, 12, 13. 
Oil-Colours. See Colours. 


Ointment for a. Burn or Scald, 310. for a Scald Head, 
314. 
Olives, 


| 
| 
| 
| 
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Olives, their Nature, 290. 
Onions, to pickle, 263, 264. their Qualities, 288 
Orange Pudding, 230, 231. the Nature of Oranges, 291, 
Oyſters, when in a 40 ſtew them, 215, 


P 4inting on Glais. See Colours. 
' Palſy, what, 336. 

Pancakes, 232. what Sort of Food they are, 286, 

Parſley, its Qualities, 289. 

Parſnips, their Qualities, 288. 

Partridge, Marks of a good one, 163. 

Paſte of various Sorts, 217—2 1g. 

Paſtils. See Colours. 

Peaches, their Qualities, 290. 

Pears, their Nature, 290. 

Peaſe, their Nature, 287. | 

Pen, Reflections on its Uſe, 25. Inſtructions for hold. 
ing it, 37. 

Pepper, its Qualities,. 292. 

Perch, to ſtew, 212. 

Perry, not ſo good as Cyder for a conſtant Drink, 285. 

Pheaſants, and Pheaſant-Pents, 164. | | 

Pickles of various Kinds, 255-—208. their Nature, 291. 

Pies and Paſties of ſeveral Sorts, 219-—224. the Na- 
ture of them in general, 281. 

Pig, to roaſt one, 190, Pig's Petitoes, 194. 

Pigeons, to know them, 164. to boil and ſtew them, 
200. to broil and fry them, 201. Pigeon-Pic, 223, 

Pike. See Tack. 

Niles, to cure, 308. 

Pippin Pudding, 231. Tarts, 241. 

Plague, to prevent or cure, 326. 

Pleuriſy, whence it proceeds, 336. 

Plum-Pottage, 206. Plam-Pudding, 225 Pum- 
Cake, 233, 234. the Nature of Plum:, : 

Poems, Moral and Divine, 66—79, 

Peomatum, 0 make, 319. 

Pemegranates, their Qualities, 291. ; 

Pork, to know good from bad, 156. ſoveral Ways 
drefling it, 188—191. its Nature. 
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Potaties, their Nature, 288. 

Prawns, to know good ones, 166. 

Prints, or Drawings, how to copy them, 125, 126. 
how to take the Print of a Leaf, 127. 

Prunes, their Qualities, 290. 

Puddings of various Kinds, 225—2 32. the Nature of 
them, 281. | 

Pullet, to know one from an old Hen, 161. to boil 


them, 199. 
Parges, 323. 


N Pudding, 225. VN 
Quince Marmalade, 244. to pickle Quinces, 268. 

Quince-Wine, 275. the Nature of Quinces, 290, 
Quinny, Remarks on it, 337- 


R 4bbet, how to chuſe one, 165. what Sort of Food 
they are, 281. 

Radihes, their Qualities, 288. 

Raifins, their Qualities, 290. 

Raſpberry Fool, 238. Jam, 243. Qualities of Raſp- 
berries, 290. 

Reading, its Importance, 3. 

Recipes in Phyſick and Surgery, 293. | 

Remarks on the Cauſes and Symptoms of ſeveral Diſ- 
eaſes, 327—341. 

Rheumatic Pains, to cure, 307. 

Rhcamatiſm, its Cauſes, 337. 

Rice Pudding, 225, 226, 228. Cuſtards, 239. the 
Nature of Rice, 237. 

Reach, a very wholſome Fiſh, 214. 

Pots, the Nature and Qualities of ſeveral Sorts, 283, 

Run, its Nature, 285. | 

Rupture, to cure, 323, 324. what it is, 337. 

8. 


ACK. Englih, 277. 
Sage, its Qualities, 289, 
Sago, 244. 

dal mon, to boil Freſh, 213. 
dalue for a Strain or Sore, 309, for a Burn or gy 


3 90 .. 


15. fora green Wound, 315. fora Sprain, 42x, 
Lip-Salve, 324. 


Samphire, to pickle, 268 


$u j 
Sauce, ſtanding, 205. for boil'd Fiſh, 209. — 
Sauſagri, to make, 191, Sab. 


Scaid, or Burn, Salve for it, 309. Ointment, 310. Syil 
for a Scald Head, 314. 


Sciatica, its Symptoms, 337. 7. 
Scrutore, T ypographical, its Deſcri wy and Uſe, 4. | 


Scuroy, to cure, 320. its Cauſes, 338. Ter 
Sear-C/oth, 322. Tea 
Seed. Cake, 234. Shrewſbury Cakes, 233. Te 
Sellery, its Qualities, 289. ; Tee 
Shrimps, to know good Com bad, 166, 755 
Shu ffl. 5„ and other Fowl, 162. 700 
Sic lourd Regalia, 25 5. p 

Small- Pax, its Symptoms, 338. Tl 
Snail Water, 304. Th 
Snipe, to now if good, 163, ; 

Soles, always in Scaſon, 214. T/ 
Salwmon's Deſcription of a good Wife, 18; 20. 7. 
Sorveidl. its Virtues, 289. 75 
Soup, Gravy, 206. Peaſe, 210, 7 
Spices, their Nature, 292. 

Spinage, its Qualities, 289. T 
Epirit of Scurvy-graſs, 297. 7 
Splcen, to cure, 325. © 7 
Fer in, Salve for one, 320. | 7 
Squares, Sett of, a very uſeſul Invention, 4. 7 


Smgnations, Whence, 339. 

Seilch, in the Side, to cure, 313. 1 

Stomach, Pain of, to cure, 302. Gout in it, 327 . 
Inflammation of, 339. 

Stone, ſeveral Remedies for it, 316, 317. its Symp.: 
toms, 339. 

Strain, Salve for one, 309. 

S$trangury, to cure, 317. what it is, 340. 

Strawberry Fool, 238. Qualities of Strawberries, 290. 

Sturgeon, to know if it be good, 166, to roa a 
Piece, 214. 

Sugar, its Qualities, 292. Sager 


_ 


1 N D E X. 
Gr perſcriptient and Addreſſes to Perſons of Diſtinction, 


1 

1 85 — may be eafily provided, 176. 
Surfeit, its Cauſes, 340. 

Sevan-Pic, 223. 

$;/labub, Almond, 239. 3 ibid. 


Amarinds, their Qualities, 291 
Tanſy Pudding, 229. a Tanſy, 238. Water-Tanſy, ib. 
Torts, Pippin, 241. to preſerve Fruit for them, 242. 
Tra, its Qualities, 284. | 
T+c1, to know if good, 164. 
Te/4, Necklaces for Children cutting them, 326. 
Temperance, an Elogium on it, 293. 
Tirxch, how to know them, 212. good for Conium- 
ptive Perſons, ibid. to ſtew them, ibid. 
Thornback, always in Seaſon, 214. | 
Throat, to prevent a ſore one in the Small-Pox, 3137 
to cure a ſore one, ibid. Whence it proceeds, 340. 
Thry in Children's Mouths, 5 14. | 
Tinure, cordial one, 323. 
Tuckay Wine, 278. 
Tergues, Neats, to dry and ſalt, 195. to roaſt, ibid, 
to pot, 196. | 
Troth ach, to cure, 312, 
Trout, to ſtew, 213. 
Tumors, to diſperſe, 314. to ripen, 315. 
Turbet, in — all * Year, 2 * 
Turkeys, and Turkey-Pouts, how to know them, 164; 
to roaſt a Turkey, 197. Sauce for one, ibid, 
Turns, to pickle, 268. their Nature, 288, 
{4vi/ting of the Guts, very dangerous, 340. 
V 


/* APOURS, to cure, 325. 

Veal, to know which is good, 153. various Ways of 
dxeſſing it, 192, 193. Veal Pies, 220, 221. the 
Nature of Veal, 280. 

Veniſon, how to judge of it, 158. to recover it when 
tainted, 159. to roaſt a Haunch, and its Sauce, 205. 
to ſtew Venifon, ibid. Veniſon Pie, or Paſty, 221. 
Nature of Veniſon, 281. 


| Vertigo Water, 326. Viſney, 


4 
* 1 


gig to make it, 276, 

Utcer, what, 340. 

Vemit, an excellent one, 308. another, ibid. 
Vomiting, to ſtop, 319. either a Diſtemper or a Re. 
lief, 341. | wr 


AFERS, 236. 
Walnuts, to pickle, 25 5-257. their Nature, 288. 
Water, Gum, 129. Allum, zh. Lime, 130 again 
à Conſumption, 294, 295. for the Eyes, 299, zo. 
of Black- Cherries, 303. for the Gripes, ibid. Line. 
Water, 304. Snail, 76:4. Milk, 305, Dr, 96. 

wons's, 307. for a Vertigo, 326. - 

ter- Colours. See Colours, 

Wheat, its Nature, 286. 

Whey, its Nature, 283. 

ite Pet, 239. 

Whitings, hen in Seaſon, and how to broil them, 214. 

Wite, Praiſe and Properties of a good one, 18, the 

e Character paraphras'd in eaſy Verſe, 20. 

Wigcon, to know, 164. 

Wigs, or Buns, 240. 

Mill Fol, to roaſt, 198. Sauce for them, ibid. what 

* Sorc of Food they are, 281. 

Woodcock, Signs of a good one, 163. to roaſt one, and 
its Sauce, 198. 

' Worms, a Clytter for, 313. to know if & Child has 
Worms, 314. Symptoms of them, 341. 

Wourd, Salve for a green one, 315. 

Writing, its Uſefulneſs, 25, 26, 36. Enquiry into the 
Origin and Progreſs of that Art, 2635. On Epi 
ſtolary Writing, 36. Poſition of the body, Del, 
Seat, and Paper when Mare writing, 39. 

Mie, Elder, 269. Malaga Riifin, 270. Blackberry, 

2271. Ourtant, id. Gooſeberry, 271, 272. Chier- 

y, 27 Apricot, ibid. Cowllip, 274. Ginger, 
4. Aether 5274. Ig 5 Quince, 275- 1 

nee, e dee Sack, 277. C anpaguc, 11d. 

» Rt a, Lemon, 278. July flower, 7 

| Torhdy, ap the Nature and Qualiiiesvi Wines, 25. 
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